:£|*LY  JOURNAL  0£TH€  CANNING 


AND  ALLIED  INDUSTRIES 


JULY  24,  1939 


230  PARK  AVENUE 


NEW  YORK,  N.  Y, 


THE  CANNING  TRADE 


July  24,  1939 


Hleet  the 
(Host  Important 
Person  In  the 
Canning  Industry 


Here  she  is  .  .  .  the  modern  Ameri¬ 
can  woman  .  .  .  the  most  important 
person  in  the  canning  industry.  She 
buys  the  food.  She  buys  canned  foods 
because  she  knows  they  are  good  foods 
.  .  .  they  save  her  time  and  trouble  in 
the  preparation  of  a  meal. 


Have  you  noticed  the  ever-increas¬ 
ing  number  of  canners  who  pack  in 
Heekin  Cans?  The  answer  is  Service, 
plus  Heekin  Food  Research  .  .  .  plus 
a  constant  interest  in  the  problems  of 
the  canner.  Would  that  combination 
interest  you? 


H  K  N  AN 


S^eAAJ-icji. 
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DO  YOUR  CANNED  FOODS  RETAIN  THEIR  FLAVOR? 


Canners  who  pack  their  food  products  with  Cerelose 
(Dextrose)  have  demonstrated  that  after  months  on  the 
shelf,  the  original  flavor,  color  and  texture,  have  com¬ 
pletely  withstood  the  “test  of  time”.  Dextrose  is  a  dis¬ 
tinct  reducing  agent.  Since  deterioration  of  canned  foods 
is  chiefly  due  to  oxidation,  it  is  evident  that  Dextrose 
increases  shelf  life. 

Furthermore,  Dextrose  brings  out  the  natural  flavor 


of  fruits  and  vegetables.  This  is  explained  by  the  fact 
that  its  sweetening  action  is  faster,  and  Dextrose,  a  pure 
refined  sugar,  does  not  cloy  the  taste. 

It  will  pay  you  to  investigate  the  use  of  Dextrose.  Ex¬ 
pert  technieal  advice  will  be  provided  without  cost  or 
obligation  —  and  free  samples  of  Dextrose  will  be  sup¬ 
plied  for  experimentation. 

For  full  particulars,  please  write 


CORN  PRODUCTS  SALES  COMPANY  ^  17  BATTERY  PLACE  ~  NEW  YORK  CITY 

CERELOSE 

(PURE  DEXTROSE  SUGAR) 
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Mr.  L.  A.  Beach — Chicaga 
Special  Representative 

The  broad  knowledge  and  ex¬ 
perience  gained  in  the  past  34  ' 

years,  backed  up  by  the  vast 
resources  and  extensive  facili¬ 
ties  of  the  CONTINENTAL 


CAN  COMPANY,  combines 
to  make  an  organization  that 
can  be  of  inestimable  assist¬ 
ance  to  canners  with  produc¬ 
tion  or  merchandising  problems. 


Long  in  the  service  of  Continental, 
these  representatives  are  well  known 
for  the  friendly,  expert  assistance 
they  have  rendered  upon  innuiner 
ahle  occasions. 


Mr.  E.  J.  Feigh — Chicago 
Special  Representative 
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and  by  virtue  of  the  laws  of  the  State  of  Maryland,  with 
its  office  and  place  of  business  at  Mount  Royal  and  Guilford 
Avenues,  Baltimore,  Maryland,  and  has  been  prior  to  June 
19,  1936,  and  is  now  engaged  in  the  publication,  distribu¬ 
tion  and  sale  of  medical  and  other  scientific  books. 
Respondent  sells  and  distributes  said  books  in  commerce 
between  and  among  the  various  states  of  the  United  States 
and  the  District  of  Columbia,  causing  said  books  to  be 
shipped  and  transported  from  their  place  of  publication  in 
Baltimore,  Maryland,  to  purchasers  of  said  books  located  in 
the  various  states  of  the  United  States  and  the  District  of 
Columbia,  for  use  and  resale  within  said  states  and  the 
District  of  Columbia. 

Par.  2.  In  the  course  and  conduct  of  its  business  as 
aforesaid,  respondent  is  now,  and  during  the  time  herein 
mentioned,  has  been  in  substantial  competition  with  other 
corporations,  individuals,  partnerships  and  firms  engaged  in 
the  business  of  publishing,  distributing  and  selling  medical 
and  scientific  books  in  commerce  between  and  among  the 
various  states  of  the  United  States  and  the  District  of 
Columbia. 


I  EST  WE  FORGET — The  drive  for  membership  in 
I  the  National  Canners  Association  is  still  on;  is 
I  -  always  open.  Have  you  made  your  application? 

Recently  we  called  your  attention  to  the  DANGER 
in  the  Net  Price  invention  of  buying.  For  that  is  just 
what  it  is :  a  means  to  get  around  the  restrictions  of  the 
Robinson-Patman  law,  which  prohibits  the  granting 
of  brokerage  to  buyers.  They  take  your  price,  deduct 
5  per  cent  (or  any  equivalent  brokerage)  plus  the  cash 
discount,  and  call  the  resultant  price  the  Net  Price.  It 
is  a  slick  dodge  which  we  feel  sure  the  courts  will  not 
allow,  but  if  you  accept  such  a  price,  as  your  price  on 
your  goods,  no  one  can  complain.  They  will  not  figure 
such  deductions  in  front  of  you,  perhaps,  but  that  is 
the  way  they  get  to  this  new  Net  Price.  And  if  it  were 
but  one  sale,  and  you  were  hard  up  for  ready  money, 
it  would  not  be  so  bad ;  but  the  next  time  you  come  to 
sell  they  will  take  that  last  Net  Price,  make  the  deduc¬ 
tions  from  it,  and  your  new  net  price  will  be  that  much 
lower.  If  you  let  them  go  on  with  this  scheme  they  will 
end  up  by  taking  your  goods,  plus  a  bonus  in  cash. 
Don’t  let  these  chains  and  buying  agents  get  away 
with  this  robbery. 

We  have  heard  men  say  that  the  Federal  Trade 
Commission  is  not  enforcing  the  Robinson-Patman  law, 
and  they  say  it  merely  because  they  may  have  broken 
the  law  and  did  not  get  caught.  Don’t  kid  yourself  in 
that  manner.  Watch  the  Federal  Register,  issued  daily 
with  accounts  of  such  actions,  and  you  will  see  that 
they  are  more  active  than  you  ever  dreamed. 

For  instance  get  the  issue  of  July  13th,  and  you 
will  find  plenty  of  such  cases :  one  against  the  American 
Oil  Co.,  makers  of  “Amoco”  and  other  popular  auto 
gasolines,  who  have  been  selling  to  a  group  of  taxi 
cabs  in  Washington  at  lower  rates  than  to  others.  On 
the  other  extreme  here  is  a  case,  local  with  us,  that 
may  make  some  other  publishers  think  hard,  and  which 
shows  that  the  R-P  law  is  not  confined  to  groceries  as 
many  seem  to  think.  Read  this: 

UNITED  STATES  OF  AMERICA— BEFORE 
FEDERAL  TRADE  COMMISSION 
(Docket  No.  3844) 

In  the  Matter  of  The  Williams  and  Wilkins  Company, 
a  Corporation 

Complaint 

The  Federal  Trade  Commission,  having  reason  to  be¬ 
lieve  that  the  pai’ty  respondent  named  in  the  caption 
hereof  and  hereinafter  moi’e  particularly  described,  since 
June  19,  1936,  has  violated,  and  is  now  violating  the 
provisions  of  subsection  (a)  of  Section  2  of  the  Clayton 
Act,  as  amended  by  the  Robinson-Patman  Act,  approved 
June  19,  1936  (U.S.C.  title  15,  sec.  13),  issues  its  com¬ 
plaint  stating  its  charges  with  respect  thereto  as  follows: 

Paragraph  1.  Respondent,  The  Williams  and  Wilkins 
Company,  is  a  corporation  organized  and  existing  under 


Par.  3.  In  the  course  and  conduct  of  its  business  as 
above  described,  respondent  has,  since  June  19,  1936,  dis¬ 
criminated  in  price,  and  is  now  discriminating  in  price 
between  different  purchasers  buying  the  same  books  for 
resale  to  retail  dealers  or  ultimate  users  by  giving  and 
allowing  to  some  of  its  purchasers  of  said  books  lower  prices 
than  those  given  or  allowed  other  of  its  said  purchasers  com¬ 
petitively  engaged,  one  with  the  other,  in  the  resale  of  said 
books  either  to  the  retail  book  dealer  or  to  the  ultimate  user 
within  the  United  States.  Said  discriminations  consist,  for 
.example,  in  granting  and  allowing  price  discounts  of  20  per 
cent  to  some,  25  per  cent  to  some,  30  per  cent  to  others,  and 
35  per  cent  to  still  other  purchasers  of  the  same  books  for 
resale  in  the  same  area  to  the  same  prospective  customers. 
The  effect  of  such  discriminatory  discounts  or  prices  is  to 
enable  some  of  said  purchasers  to  buy  said  books  at  a  lower 
price  than  competing  purchasers  to  the  injury  of  the  less 
favored  buyer. 

etc.,  etc.,  and  then  follows  the  cease  and  desist  order 
of  the  Commission. 

We  advise  you  to  be  very  careful  with  this  R-P  law, 
and  to  comply  with  it  fully.  If  you  find  a  competitor 
violating  it  you  know  you  can  bring  a  suit  against  him, 
and  demand  triple  damages.  And  remember:  What 
you  can  do  he  can  do.  But  you  have  a  right  to  assist 
in  the  full  enforcement  of  this  law,  passed  to  help  you 
against  unfair  trading.  The  laxity  has  not  been  on 
the  part  of  the  enforcement  agencies,  but  on  the  part 
of  the  industry,  too  many  of  whom  have  winked  at  the 
law,  if  reports  are  correct,  though  we  feel  that  such 
reports  have  been  greatly  exaggerated.  It  is  our  im¬ 
pression  that  there  have  been  so  many  “cease  and 
desist”  orders  that  any  day  we  may  now  see  an 
epidemic  of  triple  damage  suits.  Then  we  will  have 
efficient  compliance  as  well  as  enforcement,  but  it  may 
be  too  late  for  some  of  you  caught  in  such  suits.  Selling 
is  very  brisk  now:  stick  to  the  letter  of  the  R-P  law 
on  every  sale.  The  buyers  as  well  as  the  sellers  are 
liable,  in  fact  both  in  the  one  transaction. 
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YOUR  NOBLE  CALLING— Says  Dr.  A.  W.  Bitting, 
foremost  food  technologist: 

“At  the  present  time,  more  persons  are  engaged  in  pro¬ 
ducing,  manufacturing,  transporting,  and  preparing  foods 
for  the  table  than  are  engaged  in  any  other  activity. 

A  vast  amount  of  research  is  being  conducted  by  the 
government,  educational  institutions,  medical  centers,  trade 
organizations,  manufacturers,  and  individuals  to  broaden 
our  knowledge  concerning  various  foods  and  how  they  can 
be  used  to  the  best  advantage. 

The  importance  of  sanitation  in  handling  foods,  and  the 
need  of  vitamins  and  a  balanced  diet  to  insure  normal 
growth  and  a  strong  healthy  body  are  being  stressed  as 
health  measures. 

Domestic  science  teachers  are  bringing  this  knowledge 
to  students  and  the  home  in  the  most  effective  manner. 

Dieticians  are  employed  in  hospitals,  public  institutions, 
and  by  many  large  concerns  to  aid  patients  and  protect 
employees.” 

STATE  BARRIERS — It  is  about  time  sanity  re¬ 
turned  to  our  Congress  and  State  Legislatures,  and 
that  they  began  to  undo  the  foolish  acts  which  seek  to 
put  up  barriers  at  State  lines  against  products  of  other 
States.  The  great  strength,  and  one  of  the  principal 
causes  for  the  wonderful  development  in  business  in 
our  country,  has  been  the  absence  of  State  lines  in 
trading.  What  w'ould  happen  to  business  if  we  had  48 
barriers  separating  the  48  States  We  w'ould  be  exactly 
where  the  Balkans  are,  in  constant  petty  warfare,  for 
it  is  the  presence  of  such  barriers  in  Europe  and  the 
rest  of  the  world  that  is  causing  the  wars  and  the 
rumors  of  wars.  Over  there,  of  course,  you  have  the 
racial  hatreds  and  jealousies,  but  these  were  caused 
by  these  barriers  at  the  countries’  boundaries,  and 
they  can  be  aroused  in  this  country. 

There  are  many  conferences  now  being  held  in  what 
“Business  Week”  calls  “The  War  Between  The  States,” 
between  executives  of  the  different  States  to  wipe  off 
the  books  the  laws  that  have  been  passed,  and  to 
smooth  out  this  very  dangerous  foolishness.  The  indus¬ 
try  should  encourage  and  help  these  conferences 
wherever  possible. 

“The  survey  shows,”  this  Journal  continues,  “that 
everyone  of  the  48  States  has  circumvented  the  Con¬ 
stitution  and  erected  some  barricades  against  trade 
from  other  states.  Tabulation  of  13  principal  types  of 
such  restrictions  reveals  a  total  of  304  of  them  in 
operation.” 

Trucking  of  goods  between  cannery  and  the  buyer 
is  now  a  major  operation,  but  how^  do  you  suppose  they 
can  perform  this  task  smoothly  and  economically 
when  in  the  matter  of  laws  governing  the  length  of 
trucks  and  trailers  there  is  a  variation  of  from  no 
laws  in  Maryland  and  Massachusetts,  to  less  than  30 
feet  in  some  States  and  up  to  as  much  as  85  feet  per¬ 
mitted  in  other  States?  And  the  gross  weights  per¬ 
mitted  follow  almost  the  same  wide  variation,  from  10 
tons  up  to  as  much  or  more  than  60  tons.  These  re¬ 
strictive  laws  w^ere  passed,  supposedly,  with  the  intent 
to  create  additional  taxes,  but  in  actual  practice  it  is 
found  that  they  do  not  accomplish  this  result,  one 
prominent  and  greatly  over-worked  product,  margarine, 
yielding  the  State  which  taxes  it  the  heaviest,  less  than 
$25  per  year. 


The  canning  industry  is  deeply  interested  in  this 
subject,  and  it  should  take  every  possible  means  of 
helping  to  wipe  out  these  barriers.  Get  behind  your 
Legislatures,  and  your  representatives  in  Congress, 
and  help  kill  for  all  time  this  danger  to  all  business. 

GOVERNMENT  SETS  STANDARDS  FOR 
CANNED  TOMATO  PRODUCTS 

(Official  Notice) 

AS  a  result  of  public  hearings — held  for  the  purpose 
of  receiving  evidence  upon  which  definitions 
/  N  and  standards  could  be  formulated — the  Secre¬ 
tary  of  Agriculture  has  issued  orders  and  promulgated 
regulations  establishing  definitions  and  standards  of 
identity  for  canned  tomatoes,  tomato  puree  and  tomato 
paste.  They  will  become  effective  on  January  1,  1940. 
Included  are  standards  of  quality  and  fill  of  container 
for  canned  tomatoes,  to  become  effective  on  the  same 
date. 

General  regulations  also  have  been  promulgated 
defining  certain  terms  which  are  used  in  these  defini¬ 
tions  and  standards  as  well  as  those  that  may  follow, 
and  pointing  out  applicable  provisions  of  the  Act 
relating  to  foods,  whether  standardized  or  not. 

These  promulgations  are  published  in  detail  in  the 
July  18,  1939,  issue  of  the  Federal  Register,  which  can 
be  obtained  from  the  Superintendent  of  Documents, 
Government  Printing  Office,  Washington,  D.  C.  The 
price  of  a  single  copy  is  ten  cents. 


NOTE — There  is  an  evident  purpose  in  this  early 
announcement  by  the  food  authorities,  and  that  is  that 
the  1939  tomato  pack  will  have  to  be  made  in  keeping 
with  these  new  standards.  Your  pack  will  be  selling 
on  and  after  January  1st,  1940.  You  will  find  the  stan¬ 
dards  published  elsewhere  in  this  issue. 

CANNED  TOMATO  SALES  CONTEST  WINNER 

James  M.  Reynolds  of  the  Valatie  Grocers,  Valatie,  New 
York,  won  the  $25.00  first  prize  in  the  American  Can  Company’s 
display  letter  contest  for  June  which  featured  canned  tomatoes 
and  tomato  juice.  Irving  Bieder,  Budget  Markets,  Stanford, 
Conn.,  won  the  second  prize  of  $10.00.  Mr.  Reynolds  claims 
to  have  increased  his  normal  sale  of  tomato  juice  of  two  cases 
weekly  to  twenty-five  cases  in  less  than  five  days  through  the 
application  of  the  following  program:  First — We  featured  this 
in  our  newspaper  and  circular  advertisements  with  emphasis 
on  the  quality,  healthfulness,  “Vitamin  C”  content  and  economy. 
Second — We  made  a  window  display  of  four  cases  and  a  floor 
display  of  ten  more.  Our  floor  display  was  simply  a  mass 
display  (with  a  talking  price  card),  built  in  loose  display  style 
so  that  each  customer  was  practically  invited  to  help  them¬ 
selves,  as  many  did.  Third — Each  clerk  was  instructed  to 
mention  the  special  to  every  customer  in  the  store,  on  the 
phone  or  on  the  delivery  route.  This  instruction  was  practically 
literally  followed.  Foui’th — Each  clerk  was  further  instructed 
to  tell  each  customer  that  every  sale  was  backed  by  a  “Money 
Back  If  You  Wish”  Guarantee.  Of  course  our  men(  and  most 
of  our  customers)  understand  that  this  means  “A  cash  refund 
without  an  argument.”  (We  never  argue  about  refunds.) 
Fifth — Each  clerk  was  instructed  to  take  a  can  home  (gratis) 
for  his  own  use,  so  he  could  speak  from  a  personal  test.  With 
this  “set  up”,  our  sale  was  easily  a  big  success. 

F.  B.  TODD  &  SONS  CANNERY 

A  building  has  been  equipped  in  Eaton  Rapids,  Michigan, 
for  operation  as  a  canning  factory  this  season  by  F.  B.  Todd  & 
Sons. 
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FILL  OF  CONTAINER  AND 
SUBSTANDARD  REGULATIONS 

Promulgated  Under  Food,  Drug  and  Cosmetic  Act  July  14,  19B9,  Effective  January  1,  1940 


TITLE  21— FOOD  AND  DRUGS 
FOOD  AND  DRUG  ADMINISTRATION 

Promulgation  of  regulations  under  the  Federal  Food,  Drug 
and  Cosmetic  Act. 

Under  the  authority  of  Section  701  (a)  of  the  Federal  Food, 
Drug,  and  Cosmetic  Act  (52  Stat.  1040;  21  U.S.C.  301),  the 
following  regulations  for  the  enforcement  of  the  Act  are  hereby 
promulgated.  These  regulations  shall  take  effect  on  January  1, 
1940. 

These  regulations  are  prescribed  and  promulgated  in  order  to 
emphasize  the  applicability  of  sections  402  and  403  of  the  Act 
to  food  subject  to  regulations  under  section  401  of  the  Act,  and 
in  order  to  promote  brevity  in  regulations  under  section  401  of 
the  Act. 

§  10.000  General  regulation,  (a)  The  definitions  and  interpre¬ 
tations  of  terms  contained  in  section  201  of  the  Act  shall  be 
applicable  also  to  such  terms  when  used  in  regulations  promul¬ 
gated  under  the  Act. 

(b)  The  name  of  a  food  for  which  a  definition  and  standard 
of  identity  is  fixed  and  established  under  section  401  of  the  Act 
shall  have  the  meaning  ascribed  to  such  name  by  such  definition 
and  standard,  wherever  such  name  is  used  in  regulations  pro¬ 
mulgated  under  the  Act. 

(c)  Each  definition  and  standard  of  identity,  and  each  stan¬ 
dard  of  quality,  fixed  and  established  for  a  food  under  section 
401  of  the  Act,  contemplates  that  such  food  and  all  articles  used 
as  components  or  ingredients  thereof  shall  be  clean,  sound,  and 
fit  for  food. 

§  10.010  General  methods  for  water  capacity  and  fill  of  con¬ 
tainers.  For  the  purposes  of  regulations  promulgated  under 
section  401  of  the  Act — 

(a)  The  term  “general  method  for  water  capacity  of  con¬ 
tainers”  means  the  following  method: 

(1)  In  the  case  of  a  container  with  lid  attached  by  double 
seam,  cut  out  the  lid  without  removing  or  altering  the  height 
of  the  double  seam. 

(2)  Wash,  dry,  and  weigh  the  empty  container. 

(3)  Fill  the  container  with  distilled  water  at  68°  Fahrenheit 
to  inch  vertical  distance  below  the  top  level  of  the  container, 
and  weigh  the  container  thus  filled. 

(4)  Subtract  the  weight  found  in  (2)  from  the  weight  found 
in  (3).  The  difference  shall  be  considered  to  be  the  weight  of 
water  required  to  fill  the  container. 

In  the  case  of  a  container  with  lid  attached  otherwise  than  by 
double  seam,  remove  the  lid  and  proceed  as  directed  in  clauses 

(2)  to  (4)  inclusive,  except  that  under  clause  (3)  fill  the  con¬ 
tainer  to  the  level  of  the  top  thereof. 

(b)  The  term  “general  method  for  fill  of  containers”  means 
the  following  method: 

(1)  In  the  case  of  a  container  with  lid  attached  by  double 
seam,  cut  out  the  lid  without  removing  or  altering  the  height 
of  the  double  seam. 

(2)  Measure  the  vertical  distance  from  the  top  level  of  the 
container  to  the  top  level  of  the  food. 

(3)  Remove  the  food  from  the  container;  wash,  dry,  and  weigh 
the  container. 


(4)  Fill  the  container  with  water  to  inch  vertical  distance 
below  the  top  level  of  the  container.  Record  the  temperature  of 
the  water,  weigh  the  container  thus  filled,  and  determine  the 
weight  of  the  water  by  subtracting  the  weight  of  the  container 
found  in  (3). 

(5)  Maintaining  the  water  at  the  temperature  recorded  in 
(4),  draw  off  water  from  the  container  as  filled  in  (4)  to  the 
level  of  the  food  found  in  (2),  weigh  the  container  with  remain¬ 
ing  water,  and  determine  the  weight  of  the  remaining  water  by 
subtracting  the  weight  of  the  container  found  in  (3). 

(6)  Divide  the  weight  of  water  found  in  (5)  by  the  weight 
of  water  found  in  (4),  and  multiply  by  100.  The  result  shall 
be  considered  to  be  the  per  cent  of  the  total  capacity  of  the 
container  occupied  by  the  food. 

In  the  case  of  a  container  with  lid  attached  otherwise  than 
by  double  seam,  remove  the  lid  and  proceed  as  directed  in 
clauses  (2)  to  (6)  inclusive,  except  that  under  clause  (4),  fill 
the  container  to  the  level  of  the  top  thereof. 

§  10.020  General  Statements  of  substandard  quality  and  sub¬ 
standard  fill  of  container.  For  the  purposes  of  regulations  pro¬ 
mulgated  under  section  401  of  the  Act — 

(a)  The  term  “general  statement  of  substandard  quality” 
means  the  statement  “BELCTW  STANDARD  IN  QUALITY 
GOOD  FOOD — NOT  HIGH  GRADE”  printed  in  two  lines  of 
Cheltenham  bold  condensed  caps.  The  words  “BELOW  STAN¬ 
DARD  IN  QUALITY”  constitute  the  first  line,  and  the  second 
immediately  follows.  If  the  quantity  of  the  contents  of  the  con¬ 
tainer  is  less  than  1  pound,  the  type  of  the  first  line  is  12-point, 
and  of  the  second,  8-point.  If  such  quantity  is  1  pound  or  more, 
the  type  of  the  first  line  is  14-point,  and  of  the  second,  10-point. 
Such  statement  is  enclosed  within  lines,  not  less  than  6  points 
in  width,  forming  a  rectangle.  Such  statement,  with  enclosing 
lines,  is  on  a  strongly  contrasting,  uniform  background,  and 
is  so  placed  as  to  be  easily  seen  when  the  name  of  the  food  or 
any  pictorial  representation  thereof  is  viewed,  wherever  such 
name  or  representation  appears  so  conspicuously  as  to  be  easily 
seen  under  customary  conditions  of  purchase. 

(b)  The  term  “general  statement  of  substandard  fill”  means 
the  statement  “BELOW  STANDARD  IN  FILL”  printed  in 
Cheltenham  bold  condensed  caps.  If  the  quantity  of  the  con¬ 
tents  of  the  container  is  less  than  1  pound,  the  statement  is  in 
12-point  type;  if  such  quantity  is  1  pound  or  more,  the  state¬ 
ment  is  in  14-point  type.  Such  statement  is  enclosed  within 
lines,  not  less  than  6  points  in  width,  forming  a  rectangle; 
but  if  the  statement  specified  in  paragraph  (a)  is  also  used, 
both  statements  (one  following  the  other)  may  be  enclosed 
within  the  same  rectangle.  Such  statement  or  statements,  with 
enclosing  lines,  are  on  a  strongly  contrasting,  uniform  back¬ 
ground,  and  are  so  placed  as  to  be  easily  seen  whon  the  name 
of  the  food  or  any  pictorial  representation  thereof  is  viewed, 
wherever  such  name  or  representation  appears  so  conspicuously 
as  to  be  easily  seen  under  customary  conditions  of  purchase. 

In  testimony  whereof,  I  have  hereunto  set  my  hand  and  caused 
the  official  seal  of  the  United  States  Department  of  Agriculture 
to  be  affixed  hereto  on  this  14th  day  of  July  1939,  in  the  City 
of  Washington,  District  of  Columbia. 

(Seal)  Harry  L.  Brown, 

Acting  Secretary  of  Agriculture. 
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Standards  Of  Idenity  For  Canned  Tomatoes 

Promulgated  Under  Food,  Drug  and  Cosmetic  Act  July  14, 1939,  Effective  January  1, 1940 


In  the  matter  of  the  Public  Hearing  for  the  purpose  6f  re¬ 
ceiving  evidence  upon  the  basis  of  which  regulations  may  be 
promulgated  (a)  Fixing  and  Establishing  Definition  and  Stan¬ 
dard  of  Identity,  Standard  of  Quality,  and  Standard  of  Fill  of 
Container,  for  Canned  Tomatoes;  and  (b)  Specifying  form  and 
manner  of  Label  Statements  for  such  Canned  Tomatoes  which 
fall  below  such  standard  of  quality,  and  such  standard  of  fill  of 
container. 

Order  of  the  Secretary  promulgating  a  regulation  fixing  and 
establishing  a  reasonable  standard  of  fill  of  container  for  the 
food  known  under  its  common  or  usual  name  as  canned  tomatoes. 

Pursuant  to,  and  under  and  by  virtue  of,  the  authority  and 
direction  of  the  Federal  Food,  Drugs,  and  Cosmetic  Act  (Sec. 
701,  52  Stat.  1055;  21  U.S.C.  371  (e) ;  Sec.  401,  52  Stat.  1046; 

21  U.S.C.  341),  and  based  upon  substantial  evidence  of  record 
at  the  hearing  in  the  above-entitled  matter,  detailed  findings  of 
fact  are  made,  as  follows: 

Findings  of  Fact  for  Fill  of  Container 

1 

Containers  for  tomatoes  are  of  two  types:  (1)  the  usual 
“sanitary”  tin  can,  and  (2)  glass  and  all  other  kinds  of  con¬ 
tainers  other  than  the  ordinary  “sanitary”  tin  can. 

2 

A.  The  fill  of  container  for  tin  cans  with  lids  of  a  double 
seam  may  be  determined  by  the  following  method: 

(1)  Cut  out  the  lid  without  removing  or  altering  the  height 
of  the  double  seam. 

(2)  Measure  the  vertical  distance  from  the  top  level  of  the 
container  to  the  top  level  of  the  food  by  means  of  a  depth  gage. 

(3  Remove  the  food  from  the  container;  then  wash,  dry,  and 
weigh  the  container. 

(4)  Fill  the  container  with  water  which  is  at  room  tempera¬ 
ture  to  three-sixteenths  of  an  inch  vertical  distance  from  the 
top  level  of  the  container.  Then  weigh  the  container  thus  filled 
and  determine  the  weight  of  the  water  by  subtracting  the  weight 
of  the  container  found  as  prescribed  in  (3). 

(5)  Draw  off  enough  water  from  the  container  so  that  the 
level  of  the  water  corresponds  to  the  level  of  the  food  as  found 
in  the  measurement  (2)  above.  Weigh  the  container  with  the 
remaining  water  and  determine  the  weight  of  such  remaining 
water  by  subtracting  the  weight  of  the  container  as  determined 
by  method  (3)  above. 

(6)  Divide  the  weight  of  water  found  by  method  (5)  above 
by  the  weight  of  water  found  by  method  (4)  above,  and  multiply 
by  100.  The  result  should  be  the  percentage  of  the  total  capacity 
of  the  container  occupied  by  the  food. 

B.  The  fill  of  container  for  glass  or  other  types  of  container, 
other  than  described  in  “A”  above,  may  be  determined  by  the 
same  method  as  outlined  above,  except  that  process  (1)  is 
omitted  and  in  lieu  of  process  (4)  the  container  is  filled  with 
w’ater  so  that  the  water  is  level  with  the  top  of  such  container. 

3 

The  method  of  measuring  the  fill  of  container  as  prescribed 
in  finding  number  2  A  is  reasonably  accurate.  The  method  as 
applied  to  tin  cans  with  a  double  seam  does  not  reach  mathe¬ 
matical  exactness,  however,  because  an  allowance  of  three- 
sixteenths  of  an  inch  is  made  for  the  height  of  such  seams, 
whereas  such  seams  may  not  be  exactly  three-sixteenths  of  an 
inch.  Such  variations  from  the  allowance  as  may  exist  are, 
however,  of  no  particular  consequence  as  affecting  either  the 
consumer  or  the  producer. 

4 

A  standard  of  fill  of  container  based  upon  the  finding  2  is  a 
necessity,  in  order  to  promote  honesty  and  fair  dealing  in  the 
interest  of  the  consumer  by  insuring  him  a  container  which  is 
practically  full. 


5 

Under  good  commercial  practice,  a  standard  fill  of  container 
based  upon  the  preceding  findings  could  be  easily  met  by  good 
commercial  practice. 

6 

In  addition  to  the  space  in  the  cans  as  measured  to  the  bottom 
of  the  lid,  there  are  seams  in  each  end  of  the  can  which  allow 
some  additional  space  in  such  containers. 

7 

The  method  of  measuring  head-space  in  order  to  determine 
the  percentage  of  the  container  occupied  by  the  food  is  not  an 
accurate  index  to  the  proportion  of  the  food  to  the  space  in  the 
container.  This  is  true  because  many  containers  for  canned 
tomatoes  are  not  cylindrical  and  only  perfect  cylinders  can  be 
measured  accurately  by  the  head-space  method.  Even  the  ordin¬ 
ary  tin  can  in  general  commercial  use  is  not  a  perfect  cylinder, 
and  the  measuring  of  head-space  is  accurate  for  determining  the 
proportion  of  the  capacity  of  the  container  occupied  by  food  only 
in  the  case  of  containers  having  a  uniform  cross-section  area 
throughout  the  entire  height. 

8 

Irregular  containers  now  in  use  for  canned  tomatoes  cannot  be 
effectively  measured  by  the  head-space  method. 

9 

The  methods  for  measuring  fill  of  container  for  canned  toma¬ 
toes,  set  out  in  finding  number  2,  are  simple  and  practical,  and 
lend  themselves  most  admirably  to  commercial  practice. 

10 

That  the  standard  practice  of  canners  which  has  received 
consumer  acceptance  is  that  the  fill  of  container  of  canned 
tomatoes  is  a  fill  of  not  less  than  90  percent  of  the  total  capacity 
of  the  container. 

STANDARD  OF  FILL  OF  CONTAINER 

Based  upon  the  foregoing  findings  of  fact,  a  conclusion  in  the 
form  of  a  regulation  is  hereby  made  and  promulgated,  as 
follows : 

Regulation  under  the  Federal  Food,  Drug,  and  Cosmetic  Act 
for  fixing  and  establishing  a  reasonable  standard  of  fill  of  con¬ 
tainer  for  the  food  known  under  its  common  or  usual  name  as 
canned  tomatoes — 

§  53.042  Canned  tomatoes — Fill  of  container,  (a)  The  stan¬ 
dard  of  fill  of  container  for  canned  tomatoes  is  a  fill  of  not  less 
than  90  per  cent  of  the  total  capacity  of  the  container,  as 
determined  by  the  general  method  for  fill  of  containers  pre¬ 
scribed  in  section  10.010  (b). 

It  is  ordered  that  the  regulation  hereby  prescribed  and  pro¬ 
mulgated  shall  become  effective  on  January  1,  1940. 

Issued  this  the  14th  day  of  July  1939. 

(Seal)  Harry  L.  Brown, 

Acting  Secretary  of  Agricidture. 

Order  of  the  Secretary  promulgating  regulations  fixing  and 
establishing  a  reasonable  definition  and  standard  of  identity  for 
the  food  known  under  its  common  or  usual  name  as  canned 
tomatoes. 

Pursuant  to,  and  under  and  by  virtue  of,  the  authority  and 
direction  of  the  Federal  Food,  Drug,  and  Cosmetic  Act  (Sec. 
701,  52  Stat.  1055;  21  U.S.C.  371  (e) ;  Sec.  401,  52  Stat.  1046;  21 
U.S.C.  541),  and  based  upon  substantial  evidence  of  record  at 
the  hearing  in  the  above-entitled  matter,  detailed  findings  of 
fact  are  made,  as  follows: 
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Findings  of  Fact 

Definition  and  Standard  of  Identity 


cores  reveals  that  this  product  has  not  merited  the  same  degree 
of  favor  as  tomatoes  prepared  from  the  whole  fruit. 


1 

Tomatoes  used  in  canning  are  mature  tomatoes  of  red  or 
reddish  varieties. 

2 

There  are  three  types  of  canned  tomatoes: 

(a)  The  most  common  of  the  three  types  of  canned  tomatoes 
is  generally  referred  to  simply  as  “tomatoes.”  In  the  canning 
process,  tomatoes  are  washed,  sorted,  trimmed,  scalded,  peeled, 
and  cored.  The  order  of  these  processes  varies  somewhat 
accoi'ding  to  the  practice  of  the  individual  canner.  When  the 
liquid  which  drains  from  the  tomatoes  in  the  peeling  and  coring 
process  is  to  be  used  in  the  finished  products,  sorting  of  the 
tomatoes  is  generally  done  before  scalding.  Tomatoes  which  are 
sorted  out  because  of  imperfections  are  trimmed  in  such  a 
manner  as  to  remove  imperfections.  Following  this  scalding 
process,  tomatoes  are  peeled  and  cored.  If  they  have  not  been 
sorted  and  trimmed  before  scalding,  the  liquid,  cores,  and  trim¬ 
mings  obtained  at  this  point  in  the  process  are  discarded.  If, 
however,  there  has  been  sorting  and  trimming  before  scalding 
so  that  no  unsound  tomatoes  are  received  by  the  peelers,  the 
peels,  cores,  and  liquid  are  kept  for  use  in  canning  tomatoes  or 
other  tomato  products.  The  peeled  and  cored  tomatoes  may  be 
packed  in  containers  either  by  hand  or  by  a  machine.  To  the 
tomatoes  in  their  containers  is  added  sufficient  liquid  which  has 
drained  from  tomatoes  in  the  peeling  and  coring  process  to  fill 
the  cans  completely.  Some  canners  use  the  liquid  obtained  from 
strained  tomatoes  in  lieu  of,  or  in  addition  to,  the  liquid  which 
has  drained  from  tomatoes  in  the  peeling  and  coring  process  to 
fill  the  cans  completely.  The  air  in  the  tomatoes  in  their  con¬ 
tainers  is  then  removed  by  heat  or  by  a  vacuum  process  and  the 
container  sealed.  Thereafter,  the  container  is  processed  by  heat, 
so  as  to  prevent  spoilage,  and  properly  cooled,  so  as  to  prevent 
overcooking. 

(b)  In  addition  to  the  process  of  canning  described  above, 
some  canners  follow  the  practice  of  filling  the  container  full 
of  whole,  mature  tomatoes  of  red  or  reddish  varieties,  trimmed 
and  cored  as  described  in  (a),  without  the  addition  of  any 
liquid  which  may  have  drained  from  such  tomatoes  or  from 
any  other  tomatoes.  This  type  of  canned  tomatoes  differs  from 
the  fir.st  type  described  only  in  that  no  additional  tomato  liquid 
is  added. 

(c)  In  this  third  method  of  canning  tomatoes,  whole  tomatoes, 
trimmed,  peeled,  and  cored  as  described  in  the  first  process, 
are  placed  in  their  containers  so  that  their  containers  are 
about  two-thirds  to  three-fourths  full.  To  these  partly  filled 
containers  is  added  a  hot  tomato  liquid.  This  liquid  is  pro¬ 
cured  by  placing  the  clean  peels,  coi*es,  and  liquid  which 
has  drained  from  tomatoes  in  the  peeling  and  coring  process 
into  a  machine  known  as  a  cyclone.  To  this  tomato  mixture 
may  be  added  some  whole  tomatoes.  The  tomato  mixture  is 
then  processed  in  the  cyclone  so  as  to  strain  the  liquid  and 
fleshy  parts  of  the  tomato  from  the  skins,  cores,  and  seeds. 
The  resulting  liquid  is  heated  practically  to  boiling,  but  the 
heat  is  kept  at  such  a  point  that  there  is  no  substantial  con¬ 
centration  of  the  tomato  material.  The  canned  tomatoes,  with 
the  addition  of  this  tomato  material,  have  been  sold  under  the 
name  of  “Tomatoes  with  Puree  from  Trimmings.” 

3 

The  use  of  the  term  “Tomatoes  with  Puree  from  Trimmings” 
to  describe  the  third  type  of  canned  tomatoes  is  inaccurate, 
because  the  tomato  material  added  to  canned  tomatoes  is 
neither  a  puree,  as  that  word  is  generally  understood  in  con¬ 
nection  with  tomato  products,  nor  is  it  prepared  from  trimmings. 

4 

Since  residual  tomato  material  from  preparation  for  canning, 
in  the  form  of  tomato  flesh  and  liquid  obtained  from  skins,  cores, 
and  seeds  cannot  be  accurately  and  truthfully  described  as 
tomatoes  “with  puree  from  trimmings,”  the  product  should  be 
so  labeled,  as  truthfully  to  reveal  the  source  of  the  raw-material 
ingredients.  Rot  and  decomposition  attach  first  to  the  skins 
of  the  tomatoes  and  are  concentrated,  therefore,  in  a  product 
made  from  skins,  seeds,  and  cores.  Canned  tomatoes  made 
from  whole  tomatoes  have  generally  been  found  to  have  a  lower 
mold  count  than  canned  tomatoes  prepared  in  part  from  liquid 
extracted  from  the  skins  of  tomatoes.  The  history  of  canned 
tomatoes  with  added  material  procured  from  skins,  seeds,  and 


5 

Zestful  and  harmless  flavorings  are  used  in  the  manufacture 
of  canned  tomatoes.  Salt,  spices,  and  basil  leaves,  either  singly 
or  in  combination,  are  sometimes  added  to  canned  tomatoes. 

Other  findings  suggested  by  the  Presiding  Officer  are  not 
found  because  they  relate  either  to  standards  by  Section  402  of 
the  act.  [cf.  Sec.  10.000  (c),  General  Rules  and  Regulations 
Promulgated  1939] 

DEFINITION  AND  STANDARD  OF  IDENTITY 
Based  upon  the  foregoing  findings  of  fact,  a  conclusion  in 
the  form  of  a  regulation  which  will  promote  honesty  and  fair 
dealing  in  the  interest  of  consumers  is  hereby  made  and  pro¬ 
mulgated,  as  follows: 

Regulation  under  the  Federal  Food,  Drug,  and  Cosmetic  Act 
for  fixing  and  establishing  a  reasonable  definition  and  standard 
of  identity  for  the  food  known  under  its  common  or  usual  name 
as  canned  tomatoes. 

§  53.040  Canned  tomatoes — Identity;  label  statement  of 
optional  ingredients,  (a)  Canned  tomatoes  are  mature  tomatoes 
of  red  or  reddish  varieties  which  are  peeled  and  cored  and  to 
which  may  be  added  one  or  more  of  the  following  optional 
ingredients : 

(1)  The  liquid  draining  from  such  tomatoes  during  or  after 
peeling  and  coring. 

(2)  The  liquid  strained  from  the  residue  from  preparing 
such  tomatoes  for  canning,  consisting  of  peelings  and  cores  with 
or  without  such  tomatoes  or  pieces  thereof. 

(3)  The  liquid  strained  from  mature  tomatoes  of  such 
varieties. 

It  may  be  seasoned  with  one  or  more  of  the  optional 
ingredients : 

(4)  Salt. 

(5)  Spices. 

(6)  Flavoring. 

It  is  sealed  in  a  container  and  so  processed  by  heat  as  to 
prevent  spoilage. 

(b)  When  optional  ingredient  (2)  is  present,  the  label  shall 
bear  the  statement  “With  Added  Strained  Residual  Tomato 
Material  from  Preparation  fqr  Canning.”  When  optional  in¬ 
gredient  (3)  is  present,  the  label  shall  bear  the  statement  “With 
Added  Strained  Tomatoes.”  When  optional  ingi-edient  (5)  or 
(6)  is  present,  the  label  shall  bear  the  statement  or  statements 
“Spice  Added”  or  “With  Added  Spice,”  “Flavoring  Added”  or 
“With  Added  Flavoring,”  as  the  case  may  be.  If  two  or  all 
of  optional  ingredients  (2),  (3),  (5),  and  (6)  are  present  such 
statements  may  be  combined,  as  for  example,  “With  Added 
Strained  Tomatoes,  Residual  Tomato  Material  from  Preparation 
for  Canning,  Spice  and  Flavoring.”  In  lieu  of  the  word  “Spice” 
or  “Flavoring”  in  such  statement  or  statements,  the  common  or 
usual  name  of  such  spice  or  flavoring  may  be  used.  Wherever 
the  name  “Tomatoes”  appears  on  the  label  so  conspicuously  as 
to  be  easily  seen  under  customary  conditions  of  purchase,  the 
statement  or  statements  herein  specified  showing  the  optional 
ingredients  present  shall  immediately  and  conspicuously  precede 
or  follow  such  name,  without  intervening  written,  printed,  or 
graphic  matter. 

It  is  ordered  that  the  regulation  hereby  prescribed  and  pro¬ 
mulgated  shall  become  effective  on  January  1,  1940. 

Issued  this  the  14th  day  of  July  1939. 

(Seal)  Harry  L.  Brown, 

Acting  Secretary  of  Agriculture. 
Order  of  the  Secretary  promulgating  a  regulation  fixing  and 
establishing  a  reasonable  definition  and  standard  of  quality  for 
the  food  known  as  canned  tomatoes. 

Pursuant  to,  and  under  and  by  virtue  of,  the  authority  and 
direction  of  the  Federal  Food,  Drug,  and  Cosmetic  Act  (Sec. 
701,  52  Stat.  1055;  21  U.S.C.  371  (e) ;  Sec.  401,  52  Stat.  1046; 
21  U.S.C.  341),  and  based  upon  substantial  evidence  of  record 
at  the  hearing  in  the  above-entitled  matter,  detailed  findings  of 
fact  are  made,  as  follows: 

Findings  of  Fact  for  Standard  of  Quality 

1 

A  standard  of  quality  for  canned  tomatoes  based,  as  one  of 
the  factors  to  be  considered,  upon  the  weight  of  the  tomatoes 
in  the  container  that  are  retained,  after  proper  draining  for  two 

(Continued  on  page  26) 
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Tri-State  Canners  Hosts  to  Machinery 

And  Supply  Men 


SOME  75  or  80  canners,  machinery  and  supply  men 
from  the  Tri-State  area  gathered  at  Talbot 
Country  Club,  Easton,  Md.,  Monday,  July  17th, 
lor  the  annual  mid-summer  meeting  of  the  Association. 
Contrary  to  usual  custom,  the  canners  foot  the  bill  at 
this  annual  meeting  and  machinery  and  supply  men 
turned  out  in  good  number  to  dine  and  golf  at  the 
canners’  expense. 

A  two  hour  meeting  was  held  in  the  morning  at 
which  President  Nuttle,  after  a  discussion  of  the 
amendment  to  the  Wage  and  Hour  Bill,  proposed  by 
Representative  Barden  (see  page  8  of  July  17th  issue, 
The  Canning  Trade)  asked  the  members  to  write  their 
Congressmen  in  an  effort  to  secure  support  for  the 
amendment. 

Mr.  Nuttle  then  called  on  Mr.  G.  Elbert  Marshall, 
attorney  for  the  association,  to  give  his  opinion  of  the 
Occupational  Disease  Act  which  seems  to  have  crept 
into  the  last  session  of  the  Legislature.  Under  this  Act 
an  employer,  in  which  labor  is  subjected  to  any  or  all 
of  a  long  list  of  diseases  as  a  direct  result  of  his 
occupation,  is  required  to  pay  a  higher  rate  of  unem¬ 
ployment  compensation  insurance.  Though  most  of 
the  diseases  have  not  the  faintest  connection  with  the 
canning  industry,  there  are  one  or  two  that  are  broad 
in  scope  and  may  apply.  This  is  borne  out  by  the  fact 
that  several  canners  have  received  notice  of  the  in¬ 
creased  rate.  Mr.  Marshall  advises,  that  when  and 
if  you  do  receive  such  notice,  ask  the  name  and  number 
(under  the  Act)  of  the  disease  involved  so  that  we  may 
know  exactly  what  we  are  fighting. 

President  Nuttle  then  read  a  letter  from  a  Mr. 
Theodore  Freidenbergh  of  the  Joshua  B.  Powers  Co., 
220  E.  42nd  St.,  New  York,  N.  Y.,  who  points  out  the 
shortage  and  demand  for  canned  foods  in  England 
because  of  the  huge  supplies  of  food  she  has  stored  at 
home,  Malta,  Gibraltar  and  other  strategic  points,  as 
a  precaution  in  the  case  of  war.  This  policy  has  also 
spread  amongst  the  populace  and  as  a  result  Britain 
should  be  the  answer  to  the  over  production  problem 
of  the  canning  industry  in  the  United  States.  Mr. 
Nuttle  had  contacted  Mr.  Shriver  of  Westminster  in 
regard  to  this  matter  and  Mr.  Shriver  suggested  by 
letter  that  the  Tri-State  canners  might  get  together  a 
block  of  goods  and  offer  them  through  J.  P.  Powers  to 
buyers  in  England  under  one  label.  No  action  was 
taken  on  this  proposal  however  and  it  was  requested 
that  Mr.  Shook  contact  the  selling  agent  for  further 
details. 

The  date  of  the  next  directors  meeting  was  set  for 
the  first  Monday  in  October  unless  some  urgent  action 
was  necessary  prior  to  that  time. 


That  ended  the  meeting  but  the  private  sessions 
were  many.  Mr.  C.  B.  Torsch  of  Baltimore  was  there 
enlisting  support  for  his  effort  to  obtain  an  in¬ 
junction  against  Administrator  Andrew’s  interpreta¬ 
tion  of  the  “Area  of  Production”  clause  of  the  Wage 
and  Hour  Law.  Mr.  Clarence  Stewart  of  Muirson  Label 
Company,  who  has  spent  a  great  deal  of  time  in  Wash¬ 
ington,  and  who  should  know  what  he  is  talking  about, 
warned  all  those  within  hearing  distance  at  the 
luncheon  table  that  if  they  don’t  support  the  list  of  can 
sizes  recently  approved  by  the  U.  S.  Bureau  of  Stan¬ 
dards,  the  consumer  is  going  to  force  upon  the  industry, 
through  Legislative  channels,  a  very  much  smaller  and 
restricted  list. 

We  sat  out  under  the  trees,  with  a  canner  from  the 
Eastern  Shore  and  one  from  the  Western  and  heard 
them  total  a  reduction  of  5,000  acres  of  corn  in  Mary¬ 
land  between  them,  and  they  didn’t  count  those  that 
they  knew  had  reduced  but  not  by  what  amount.  Then 
along  came  a  can  man  who  insisted  that  the  report  of 
the  B.  A.  E.  on  corn  acreage  was  short,  and  always  is, 
and  that  the  1939  pack  would  total  closer  to  17,000,000 
than  15,000,000  cases.  We  did  not  feel  that  way  about 
it  and  on  checking  the  bureau’s  figures  find  that  their 
July  1st  report  for  the  past  two  years  totals  six  thou¬ 
sand  acres  more  than  the  actual  harvested  acreage.  In 
our  opinion  14  million  cases  will  be  closer  than  15. 
“My  tomatoes  look  fine,”  “the  beetles  are  getting  all 
my  beans,”  “I  havent  any  beetles” — ^that’s  the  way  the 
talk  goes  and  that’s  the  canning  industry. 

H.  H.  Howry,  Guy  Bollinger,  Jim  Cole,  Eddie 
Woelper,  etc.,  etc.,  took  advantage  of  the  ideal  weather 
to  get  in  a  few  holes  of  golf.  Yours  truly  was  itching 
to  get  in  there  and  swing,  but  was  not  the  least  dis¬ 
appointed  when  he  decided  instead  to  visit  Max  Miller’s 
Water  Culture  Gardens  which  were  conveniently  near 
the  club.  Tomato  plants  10  feet  and  more  high  which 
have  been  bearing  since  March  17th  is  indeed  an 
unusual  sight,  but  Mr.  King,  gardner  for  Mr.  Miller, 
is  not  quite  satisfied.  He  will  have  tomatoes  for  Christ¬ 
mas  next  year,  he  says,  and  Mr.  Holsinger  of  Ridgely 
said  that  if  we  get  enough  of  these  guys  around,  it 
won’t  be  necessary  to  can  tomatoes  and  then  we’ll  all 
be  happy. 

FLANIGAN  HEADS  KRAUT  PACKERS 

Lon  P.  Flanigan,  Seneca  Kraut  and  Pickling  Company, 
Geneva,  New  York,  was  elected  President  of  the  National  Kraut 
Packers  Association  at  their  meeting  recently  held  at  Sandusky, 
Ohio.  Roy  Irons  was  re-elected  Secretary. 
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. .  O)iviiion  of  ike  . . 

PHILLIPS  PACKING  COMPANY,  Inc. 

'l^acken  of  Phillips  Pelicious  QualUif  Canned  0oo^s 

CAMBRIDGE  •  MARYLAND,  V.  S.  A. 


Patented 


Rod  Corn  Washer 

using  ^  combination  of  accurately  spaced  rods 
and  our  "curtain  of  water  with  the  jet  effect"  is 
the  one  way  that  corn  can  be  washed  absolutely 
clean  and  not  lose  any  milh  or  flavor  out  of  the 
corn.  The  result  is  a  good,  clean,  full-flavored 
pack  that  will  command  top  prices. 

Let  u«  tell  you  about  it. 

THE  SINCLAIR-SCOTT  COMPANY 

“The  Original  Grader  House” 

BALTIMORE,  MARYLAND 


Built  For  Long  Hard  Service 

AMERICAN 
PICKLE  SLICER 


There  are  many  oiistanding 
features  which  make  this  Ameri¬ 
can  Pickle  Sheer  a  necessity  to 
all  packers  of  ciiciimhers  and 
cured  pickles.  The  large  capa¬ 
city  of  90  large  cucumbers  or 
180  small  cucumbers  or  cured 
pickles  per  minute  will  greatly 
reduce  your  production  lime. 
Exclusive  features  of  this  ma¬ 
chine  assure  slices  of  uniform 
thickness,  without  fail.  The 
container  and  the  knives  are  so 
designed  that  pickles  are  cut 
straight  across,  and  there  are  no 
chips  or  pieces  caused  by  pickles 
rolling  around  on  the  container. 
Knives  are  set  on  a  slant,  giving 
a  perfect  shearing  action  with¬ 
out  crushing  or  bruising. 


CHISHOLM-RYDER  CO. 


SEND  FOR  BULLETIN 
APS-1  AND  PRICES 


NIAGARA  FALLS.  N.  Y. 

NIAGARA  FALLS,  CAN.  CHICAGO,  ILL. 
SEATTLE,  WASH.  COLUMBUS,  WIS. 
James  Q.  Leavitt  &  Co.  OKden,  Utah 
A.  K.  Robins  &  Co.,  Inc.  Baltimore,  Md. 


12 


July  2U,  1939 


THE  CONDITION  OF  CROPS 

As  Reported  by  CANNERS* 

i 

CORN  FLAT  ROCK,  IND.,  July  13th,  1939 — Pumpkin:  Acreage  same  as 

,  ,  „  ,  ^  ^  year  and  at  this  time  prospects  are  good  for  a  normal  yield. 

WARRENSBURG,  ILL.,  July  13th,  1939 — Sweet:  Crop  95  per  cent 


normal. 

FLAT  ROCK,  IND.,  July  13th,  1939 — Country  Gentlemen:  Acre¬ 
age  reduced  25  per  cent.  At  present  time  prospects  are  good 
for  a  normal  yield. 

BATH,  MAINE,  July  14th,  1939 — Crop  in  Maine  is  backward 
three  weeks  for  this  time  of  year  and  with  33  per  cent  cut  in 
acreage  prospects  for  a  crop  are  not  very  good. 

DENTON,  MD.,  July  18th,  1939 — Crop  looking  good. 

LEBANON,  OHIO,  July  19th,  1939 — Acreage  reduced  approxi¬ 
mately  35  per  cent  in  Ohio,  is  growing  nicely  although  excessive 
rains  have  damaged  it  some.  Few  spots  turning  yellow.  Yield 
will  be  approximately  as  1938  unless  there  is  some  material 
change.  Expect  to  begin  packing  about  August  3rd. 

WILMINGTON,  OHIO,  July  14th,  1939 — Acreage  this  year  is  50 
per  cent  of  what  we  normally  plant.  Crop  in  general  looks 
good  but  we  had  a  few  thin  stands  which  we  did  not  plant  over 
on  account  of  the  dry  conditions.  Expect  to  pack  40  per  cent 
of  our  normal  amount. 

SAUK  CITY,  wis.,  July  17th,  1939 — No  crop  planted. 

TOMATOES 

FAYETTEVILLE,  ARK.,  July  17th,  1939 — Acreage  is  50  per  cent 
under  1938  pack.  Weather  conditions  unusually  hot  for  July. 
Have  had  plenty  of  rain  until  the  last  two  weeks.  Crops  in 
normal  condition  but  will  suffer  from  lack  of  rain  shortly. 

FLAT  ROCK,  IND.,  July  13th,  1939 — Acreage  reduced  20  per 
cent.  At  prestnt  time  prospects  are  good  for  a  normal  yield. 

GASTON,  IND.,  July  13th,  1939 — Crops  look  fair  in  this  section. 
Considerable  reduction  in  acreage. 

DENTON,  MD.,  July  18th,  1939 — At  present  time  crops  are  look¬ 
ing  good,  especially  tomatoes,  that  is — early  planting.  Late 
planting  is  slow  getting  started.  It  is  yet  a  little  too  early  to 
figure  much  on  crop. 

SEYMOUR,  MO.,  July  15th,  1939 — Acreage  40  per  cent,  condition 
of  crop  50  per  cent. 

RURAL  HALL,  N.  c.,  July  18th,  1939 — Considerable  carry-over  so 
we  are  not  canning  this  year.  General  crop  conditions  around 
this  section  are  good.  No  canning  operations  less  than  30  miles 
from  us. 

FREDONIA,  N.  Y.,  July  19th,  1939 — Crop  looking  good,  in  need 
of  rain. 

MASON,  OHIO,  July  19th,  1939 — Lack  of  rain  prevented  early 
setting.  Late  setting  looks  like  75  per  cent  crop.  Packing  only 
light  acreage. 

FINCASTLE,  VA.,  July  17th,  1939 — Less  acreage  than  usual,  crop 
just  about  the  same. 

PRAIRIE  DU  CHIEN,  WIS.,  July  12th,  1939 — Acreage  about  100 
per  cent  as  compared  with  last  year.  Prospective  yield  about 
6  tons  per  acre.  To  date  growing  conditions  have  been  ideal 
for  all  canning  crops.  Have  had  a  sufficient  amount  of  rain 
to  push  crops  along  so  believe  it  will  be  about  a  normal  starting 
season  as  the  planting  season  was  about  a  week  or  ten  days 
later  than  usual. 

OTHER  ITEMS 

FAYETTEVILLE,  ARK.,  July  17th,  1939 — Green  Beans:  Contracted 
acreage  is  25  per  cent  of  1938.  Buying  in  open  market.  Would 
say  that  pack,  which  is  just  now  over  is  75  per  cent  of  1938  in 
this  locality. 


DENTON,  MD.,  July  18th,  1939 — Beans:  Crop  looking  good. 

PRAIRIE  DU  CHIEN,  WIS.,  July  12th,  1939 — Cabbage:  Acreage 
100  per  cent.  12  tons  per  acre  prospective  yield. 

DENTON,  MD.,  July  18th,  1939 — Cucumbers:  Crop  looks  fine. 
SAUK  CITY,  WIS.,  July  17th,  1939 — Peas:  Started  canning  June 
8th,  finished  on  June  21st. 

BATH,  MAINE,  July  14th,  1939 — Squash:  Crop  is  behind  normal 
years  in  growing.  Weather  has  been  cold  and  crops  backward. 

FRUITS 

FREDONIA,  N.  Y.,  July  19th,  1939 — Cherries:  Crop  better  than 
the  5-year  average. 

FREDONIA,  N.  Y.,  July  19th,  1939 — Currants:  Have  a  normal 
crop. 

FREDONIA,  N.  Y.,  July  19th,  1939 — Grapes:  Looks  like  a  bigger 
crop  than  1938. 

FREDONIA,  N.  Y.,  July  19th,  1939 — Raspberries:  A  fair  ci’op 
almost  through. 

SALMON  SALES  SHOW  SHARP  RISE 

ACKERS’  sales  of  canned  salmon  during  the  1938- 
39  pack  year  amounting  to  8,447,442  cases  are 
reflected  by  the  report  of  unsold  stocks  on  June  30 
just  released  by  the  Association  of  Pacific  Fisheries. 
Year-end  carryover  of  all  varieties  of  canned  salmon 
totalled  999,827  cases,  a  reduction  from  a  year  ago 
of  1,173,233  cases. 

The  sales  performance  of  the  past  year  shows  a 
marked  improvement  over  the  preceding  year.  During 
1937-38,  the  salmon  canning  industry  sold  5,552,492 
cases. 

On  pink  salmon,  the  sales  movement  of  the  past  year 
has  been  particularly  remarkable.  During  the  statis¬ 
tical  year  just  ended,  the  industry  marketed  4,269,258 
cases  of  pinks,  which  was  more  than  a  million  cases 
above  the  amount  canned  last  summer.  Year-end  carry¬ 
over  of  pinks  amounted  to  only  76,599  cases. 

Of  supplies  still  on  hand,  the  largest  quantity — 
727,170 — cases  are  Alaska  reds.  With  a  short  cycle 
year  coming  up  in  Bristol  Bay  in  1940,  however,  this 
carryover  plus  the  as  yet  undetermined  1939  pack  will 
make  up  the  major  part  of  the  supply  of  this  variety 
for  the  coming  two  years.  Sales  of  Alaska  reds  during 
the  past  year  amounted  to  2,601,121  cases. 

For  the  summer  months,  the  salmon  industry  adver¬ 
tising  program  is  centering  on  moving  stocks  off 
dealers’  shelves  to  prepare  the  way  for  the  1939  pack 
which  will  start  coming  down  from  Alaska  within  the 
next  month.  Color  advertising  in  national  women’s 
magazines  during  July  and  August  feature  salmon 
meals  as  attractive  easily  prepared  meals  for  warm 
weather. 
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PIEDMONTLABELCOM  PANV 

I NC OR PO RATED 

DESIGNERS  '  '  LITHOGRAPHERS 


BEDFORD 


VI  RC  I  N  I  A 


Prosressive  canners  everywhere  use  %  baskets  instead  of  old 
fashion  field  crates  because  they  save  time,  labor,  space  and 
money.  Tomatoes  keep  longer  in  baskets  because  of 
thorough  ventilation.  Planters  superior  packages  have  set 
the  pace.  Fourtypes,  four  prices.  Write  for pricesand  samples. 

Largest  manufacturers  of  fruit  and  vegetable  packages 
in  the  United  States. 

PLANTERS  MANUFACTURING  COMPANY,  INC. 

Portsmouth,  Virginia 
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Vour  Goods  Footballed  Among  the  Supers 

By  ^^BETTER  PROFITS** 

Special  Correspondent  of  “The  Canning  Trade” 


N  the  July  10th  issue  of  The  Canning  Trade  we  handed  to  me  at  noon  today.  “New  pack  Michigan  or 
read  a  note  that  ought  to  be  sounded  far  and  wide !  Ohio  Sour  Pitted  Cherries,  three  number  two  cans  for 
“New  York  Observer”  writes :  25c;  Libby’s  Fancy  Apple  Butter  big  8-oz.  jars,  two 


“Price  competition  between  the  supers,  chains  and  inde¬ 
pendents  is  described  as  intense,  but  a  market  authority 
points  out  this  week  that  not  all  are  willing  to  join  it. 
Supers  and  self-service  organizations,  he  points  out,  are 
making  the  most  impressive  percentage  gains,  but  profits 
may  favor  the  more  conservative  retailers.” 

With  over  forty  states  having  some  sort  of  “fair 
trade”  legislation  on  their  statute  books,  it  is  not  cer¬ 
tain  as  yet  whether  or  not  we  will  finally  see  base  prices 
firmly  fixed  and  adhered  to  in  even  those  states  which 
have  passed  laws  in  such  a  direction.  Leaders  among 
the  manufacturers  are  still  wondering  if  they  should 
join  the  procession  of  those  subscribing  to  the  fixing 
of  base  prices,  below  which  their  products  can  not  be 
sold  at  retail.  In  fact,  the  representative  of  one  of  the 
principal  soap  manufacturers  is  reported  to  have  said 
at  the  National  Convention  of  Retail  Grocers  that  their 
firm  had  signed  under  the  existing  law  in  Ohio,  that 
they  were  willing  to  go  along  for  a  year  but  that  so  far 
they  could  see  nothing  in  favor  of  the  law  or  against 
it  as  far  as  they  were  concerned.  Cold  comfort  indeed 
for  the  retail  dealers  depending  on  such  laws  for  the 
prevention  of  such  loss  leader  selling  as  would  seem 
to  make  all  those  trying  to  get  even  bare  cost  out  of  the 
stocks  they  have  on  hand  seem  high  in  comparison  to 
the  supers  and  large  self  service  units.  It  looks  as  if 
any  manufacturer  or  canner  anxious  to  see  retail  gro¬ 
cers  continue  co-operation  and  resale  support  will  have 
to  protect  the  retailers  markup  themselves  if  it  is  to  be 
protected ! 

Some,  of  course,  will  argue  that  such  protection  had 
best  be  withheld  inasmuch  as  distribution  finds  its  own 
level  eventually.  Such  evidently  is  the  choosen  attitude 
of  some  soap  companies,  some  of  the  cereal  mills  and 
so  on  down  the  line.  Certainly  you  will  have  a  hard 
time  persuading  any  manufacturer  or  canner  that  his 
goods  will  not  move  in  the  greatest  volume  at  the 
lowest  possible  prices  to  the  consumer.  This  is  no  doubt 
true  for  a  time  but  eventually  competition  seizes  on 
such  situations,  attention  is  called  to  the  lack  of  profits 
in  such  and  such  a  line,  the  suggestion  is  made  time 
and  again  that  their  line  shows  a  better  profit,  that  it 
has  as  much  quality  as  any  on  the  market  and  that  it 
deserves  consideration.  Then,  as  time  passes,  you  find 
the  “loss  leader  special”  taking  second  place  in  dis¬ 
tribution  among  the  conservative  stores  referred  to  at 
the  start  of  this  article.  With  the  mass  of  them  passing 
up  your  line  if  it  has  been  footballed  among  the  supers, 
you  will  soon  be  looking  for  friends  among  the  retail 
trade. 

Lest  you  think  I  exaggerate,  let  me  quote  just  a  few 
retail  prices  from  a  handbill  for  this  week-end  and 


for  25c ;  Libby’s  or  Del  Monte  Crushed,  sliced  or 
chunklets.  Pineapple,  21/2  cans,  17c.”  And  I  could  go 
on  for  paragraph  after  paragraph  if  I  were  to  quote 
from  all  week-end  ads  by  the  supers.  It  is  needless 
to  say  that  retail  grocers  will  not  continue  indefinitely 
selling  these  known  foods  at  these  ruinously  low 
prices,  or  even  at  cost  when  cost  even  shows  such  a 
wide  variation  between  prices  in  the  service  type  of 
food  store  and  the  self  service  units.  Whenever  items 
appear  in  the  ads  that  are  under  base  price  laws  then 
you  will  find  the  wise  retail  dealer  content  to  follow 
such  pricing  secure  in  the  knowledge  that  his  price  if 
set  at  the  minimum  base  is  as  low  as  that  offered  by 
anyone.  Whenever  this  is  the  case  the  independent 
dealer  is  apt  to  hold  his  trade  rather  closely  as  many 
housewives  can  see  but  little  to  be  gained  by  purchas¬ 
ing  at  the  large  market,  when  prices  on  known  goods 
or  those  nationally  advertised  are  as  low  in  the  neigh¬ 
borhood  stores. 

But  as  has  been  pointed  out,  you  cannot  at  this  time, 
depend  on  the  passage  and  constitutionality  of  such 
base  price  laws.  In  the  meantime,  if  your  line  or 
product  sells  to  all  distributors  in  a  given  market, 
especially  if  it  is  well  known,  you  had  better  take  steps 
to  protect  the  retailer’s  profit  margin.  Others  have 
done  just  this  for  years,  many  more  have  begun  to  do 
it,  you  can  just  as  well  follow  suit  as  not.  And  in  so 
doing  gain  the  friendship  of  your  retail  dealers  in  no 
uncertain  manner. 

Of  course,  you  have  no  grounds  on  which  to  base 
your  argument  if  you  are  selling  for  private  label. 
The  problem  is  not  yours  but  that  of  your  customer. 
Happily,  however,  the  average  private  label  jobber  is 
content  to  leave  an  adequate  margin  of  profit  on  the 
goods  under  his  label,  while  slaughtering  or  standing 
idly  by  while  competition  cuts  the  profit  to  ribbons  on 
the  article  that  is  known,  and  which  has  no  base  fair 
trade  price  laws  to  protect  it. 

Do  not  go  to  extremes  in  setting  a  profit  margin  on 
your  goods.  Well  informed  retailers  everywhere  are 
learning  each  day  to  merchandise  goods  economically, 
and  still  at  a  profit.  Streamline  independent  food  mar¬ 
kets  are  cutting  the  cost  of  doing  business  here  and 
there.  They  are  doing  with  less  profit  on  many  items 
in  order  to  keep  their  goods  somewhat  in  line  with 
competition.  Ask  them  to  get  a  markup  of  twenty-five 
per  cent  on  your  goods  and  they  would  throw  out  your 
line.  Try  and  convince  your  super  market  buyer  who 
moves  volumes  of  your  goods,  he  ought  to  get  from 
fifteen  to  twenty  per  cent  on  your  goods  and  he,  too, 
would  laugh  at  you.  Then  too,  you  must  consider  the 
dealer  who  even  now  is  offering  ten  per  cent  from  the 
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retail  list  price  when  goods  are  bought  in  dozen  lots. 
All  these  angles  must  be  taken  into  consideration  when 
you  are  fixing  the  base  price  below  which  you  will  ask 
your  customers  not  to  go. 

The  average  manufacturer  filing  under  existing  fair 
trade  laws  finds  six  per  cent  above  cost,  or  thereabouts, 
a  figure  offering  the  independent  dealer  buying  his 
goods  as  they  can  be  bought  in  many  cases,  a  margin 
better  than  no  margin  above  cost.  Then  too,  the  aver¬ 
age  super  market  operator  is  usually  content  if  he  can 
sell  goods  at  as  low  a  margin  as  this,  and  still  keep  the 
friendship  of  his  source  of  supply  and  feel  that  no  one 
in  the  market  will  be  under  him.  You  may  laugh  at 
this  but  you  must  not  forget  that  it  is  not  all  easy 
sailing  for  the  super,  notwithstanding  his  colossal  buy¬ 
ing  power  and  great  turnover.  More  than  once  an 
operator  priding  himself  on  not  being  undersold  in  his 
market  will  find  that  it  is  not  his  neighboring  com¬ 
petitor,  the  other  super  market,  that  has  undersold  him 
but  that  some  cut  throat  independent  retail  grocer 
has  been  the  first  to  undersell  the  market  at  retail  cost, 
under  the  mistaken  impression  that  by  so  doing  he 
will  make  the  large  operator  look  sick.  Of  course  the 
eventual  sickness  is  not  located  in  the  operations  of 
the  super,  which  has  unlimited  resources  of  finance 
and  supply.  Protect  the  independent  retail  grocer  with 
the  assurance  your  goods  will  not  be  sold  below  a 
minimum  of  six  per  cent  above  cost,  and  you’ll  find  the 
large  operator  content  to  go  along  with  you  also.  This 
percentage  figure  you  will  recall  was  the  base  of  the 
old  NRA,  and  looking  at  the  matter  in  the  light  of 
present  day  competition  in  the  retailing  of  foods,  how 
we  all  wish  we  had  the  dear  old  Blue  Eagle  again 
hovering  over  the  food  field! 

This  is  not  a  legal  department.  If  someone  gets  up 
in  class  or  takes  their  pen  in  hand  to  tell  me  that  they 
can’t  see  how  all  this  can  be  done  without  running 
foul  of  the  Sherman  Law,  or  several  other  laws,  I  am 
not  going  to  tell  you  how  it  can  be  done.  I  only  know 
manufacturers  are  protecting  the  profit  margin  on 
their  goods.  I  know  they  are  making  and  helping  to 
keep  friends  among  retailers  by  doing  just  this.  You 
ought  to  do  likewise  if  your  goods  are  not  sold  by 
exclusive  distributors. 

Start  telling  your  customers  tomorrow  that  your 
goods  are  not  to  be  advertised  below  a  certain  figure, 
stick  to  it,  refuse  to  sell  any  one  who  violates  your 
suggested  agreement,  and  in  six  months  time  or  less 
you  will  have  everything  under  control.  Large  volume 
buyers,  and  your  smallest  retail  customer  alike,  will 
respect  your  good  judgment  and  honor  you  for  exer¬ 
cising  it.  They  will  increase  their  support  of  your  line 
or  products.  No  one  ever  lost  business  for  long  by 
trying  to  be  fair  to  all.  Best  of  all,  your  sales  and 
profits  will  increase  as  you  determine  to  see  your 
dealers  make  a  legitimate  profit  on  your  goods.  Of 
course  you  will  find  it  easy  to  maintain  this  fair  profit 
basis  for  resale  if  you  are  paying  for  co-operative  ad¬ 
vertising.  Simply  say  you  will  make  no  payments  for 
advertising  of  any  sort  if  your  goods  are  sold  below 
your  established  minimum!  Rare  indeed  is  the  buyer 
who  will  cut  off  payments  for  advertising  for  the  sake 
of  a  momentary  apparent  price  advantage  to  his  con¬ 
sumer  customers! 


GUIDE  POST'TD  QUALITY 

Food  Machinery  Corporation  manufactures  every 
type  of  machinery  and  equipment  used  in  a  can¬ 
nery —  but  only  one  kind  of  quality:  the  highest! 


Ona  of  our  outstand- 
log  machines  is  the 

HAND  PACK  FILLER 

which  steps  up  the  quality  of  your  pack  to  an 
astonishing  degree  and  invariably  brings  you  pre¬ 
mium  prices;  and  at  the  same  time  it  more  firmly 
establishes  you  as  a  packer  of  outstanding  prod¬ 
ucts.  This  filler  is  ideal  for  packing  Tomatoes, 
Sauer  Kraut,  String  Beans,  Beets,  Fruits,  Berries, 
Pickles,  Fish  Flakes,  Macaroni,  Chunky  Meats, 
Cocoanut,  Etc. 

Mail  the  coupon  today  for  full  details  of  the  Hand 
Pack  Filler  as  well  as  other  outstanding  machines. 

Modern  Canning  Equipment  for  All  Food  Products 


mm 


Sprogue-Sells  Division 
HOOPESTON,  ILLINOIS 

_ MAIL  COUPON  TODAY! _ 

FOOD  MACHINERY  CORPORATION 

(Sprague-Sells  Division)  HOOPESTON, 

Please  send 

□  Full  details  of  the  Hand  Pack  Filler. 

Q  Your  complete  General  Catalog. 

Name _ _ 

Firm _ 

Address _ 

City _ 


JState- 
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GRAMS  of  INTEREST 

Director  Technical  Service  Department 
National  Can  Corporation 


F.  M.  C.  PURCHASES  BUCK  LINE 

rOOD  MACHINERY  CORPORATION,  Sprague-Sells  Di- 
r  vision,  Hoopeston,  Illinois,  has  purchased  the  business  of  the 
B.  I.  Buck  Company  of  Baltimore,  Maryland,  and  as  rapidly 
as  possible  will  put  into  production  at  Hoopeston,  Illinois,  the 
Buck  line  of  bean  snippers,  bean  graders,  and  bean  slicers. 

E.  W.  Hardesty,  Sales  Manager  for  the  Buck  Company,  is 
joining  the  Sprague-Sells  organization. 

Heretofore,  the  Sprague-Sells  Division  has  manufactured  very 
little  bean  canning  machinery,  not  having  a  snipper  or  grader 
in  their  own  line,  and  the  addition  of  the  Buck  machines  fills 
out  their  manufactured  line  of  bean  machinery  to  the  point 
where  the  Hoopeston  built  line  is  now  complete  for  bean 
canners. 

Sprague-Sells  service  men  will  be  trained  as  rapidly  as  pos¬ 
sible  in  the  proper  care  and  operation  of  Buck  machines  so 
that  the  help  of  this  splendid  service  organization  will  now  be 
available  to  bean  canners  the  country  over  and  in  Canada. 

The  Sprague-Sells  organization  has  long  been  noted  for  the 
excellent  service  rendered  in  connection  with  their  line  of 
corn,  pea,  tomato,  and  fruit  canning  equipment.  With  the 
recent  acquisition  of  the  Hansen  line  and  now  the  Buck  line, 
the  same  organization  will  now  be  in  a  position  to  serve  the 
kraut  packers  and  bean  packers  fully,  also. 

All  business  assets,  including  inventory,  patents,  patterns, 
accounts,  and  notes  receivable,  etc.,  of  the  Buck  Company  have 
been  assigned  to  Food  Machinery  Corporation.  Further  in¬ 
quiries  and  correspondence  concerning  the  Buck  line  should  be 
directed  to  Food  Machinery  Corporation,  Sprague-Sells  Division, 
Hoopeston,  Illinois. 

CANNERS  DIRECTORY  READY 

The  1939  Directory  of  Canners,  compiled  and  published  by 
National  Canners  Association,  listing  the  canners  in  each  of 
the  various  States  as  well  as  the  products  packed  by  each  firm 
is  now  ready  for  distribution.  Copies  may  be  obtained  by 
addressing  the  Association  at  1739  H  Street,  N.  W.,  Washing¬ 
ton,  D.  C.,  at  a  cost  of  $2.00  per  copy. 

THE  INSIDE  STORY  OF  VALVES 

A  novel  little  24-page  booklet  which  disassembles,  photo¬ 
graphically,  part  by  part  one  of  their  125-pound  valves  is 
being  distributed  by  Jenkins  Bros.,  Valve  Manufacturers,  80 
White  Street,  New  York  City. 

OFFENHAUSER  TO  OPERATE  PHILADELPHIA  CANNERY 

George  Offenhauser  formerly  Sales  Manager  of  Consolidated 
By-Products  Company,  Philadelphia,  has  acquired  the  Port 
Richmond  Packing  Company  of  that  City  for  operation  this 
year  beginning  about  August  1st. 

SHAPIRO  SPEAKS  OF  CANNING 

E.  M.  Shapiro,  of  the  California  Packing  Corp.,  San  Fran¬ 
cisco,  Calif.,  new  President  of  the  Credit  Managers’  Association 
of  Northern  and  Central  California,  spoke  recently  on  modern 
methods  of  canning  before  the  Credit  Women’s  Club. 

TILCHMAN  PACKING  COMPANY  INCORPORATED 

Tilghman  Packing  Company,  Tilghman’s  Island,  Maryland, 
for  many  years  packers  of  corn,  tomatoes,  herring  and  herring 
roe  has  been  incorporated  with  a  capital  stock  of  1,000  shares 
of  a  par  value  of  $100.00  by  George  T.  Harrison,  O.  N.  Harrison 
and  Kenneth  E.  Harrison. 


COLONEL  PHILLIPS  NAMED  FOOD  COUNSELOR  FOR 
ANTARCTIC  EXPEDITION 

Rear  Admiral  Richard  E.  Byrd  has  appointed  Colonel  Albanus 
Phillips,  President  of  the  Phillips  Packing  Company,  Cam¬ 
bridge,  Maryland,  as  Food  Counselor  for  the  Antarctic  Expedi¬ 
tion  which  he  is  to  undertake  for  the  United  States  Government 
early  in  the  Fall.  In  making  the  appointment  Admiral  Byrd 
said,  “I  am  going  to  appoint  you  Food  Counselor  for  the  under¬ 
taking — a  position  of  utmost  importance  and  responsibility  for 
which  your  nearly  fifty  years  of  experience  in  foods  so  eminently 
fits  you.  I  sincerely  hope  you  can  honor  the  expedition  by 
accepting  this  designation.”  Admiral  Byrd  will  command  the 
expedition  which  will  stake  out  American  claims  to  approxi¬ 
mately  675,000  square  miles  of  new  territory  on  the  Antarctic 
continent  and  which  will  undertake  to  map  and  stake  out  for 
the  United  States  land  on  which  the  Byrd  and  Ellsworth  ex¬ 
peditions  of  recent  years  planted  the  American  flag.  In  official 
Washing^ton  circles,  the  Antarctic  continent  is  regarded  as 
important  because  of  its  possible  value  to  future  air  travel  and 
its  availability  as  the  southernmost  air  base. 

LEMON  CANNERY 

Co-operative  Lemon  Canners,  Inc.,  has  been  incorporated  at 
Ontario,  Calif.,  to  engage  in  lemon  juice  canning.  John  G. 
Gaylord  is  President,  O.  D.  Hayward,  Vice-President,  and 
J.  L.  McClellan,  Secretary-Manager. 

A.  W.  EAMES  TO  MARRY 

Alfred  W.  Eames,  of  Berkeley,  Calif.,  son  of  Vice-President 
and  Director  of  the  California  Packing  Corp.,  A.  W.  Eames, 
has  taken  out  a  license  to  wed  Nina  M.  Ortlieb,  also  of  Berkeley. 

BEAN  CANNERS  COMMITTEE  APPOINTED 

Wisconsin  Canners  Association’s  President  Norman  O.  Soren¬ 
sen  has  appointed  a  Committee  of  Bean  Canners  consisting  of 
H.  L.  Wedertz,  Lakeside  Packing  Company,  Chairman;  H.  J. 
Schneider,  Pittsville  Canning  Company;  King  Weeman,  Jr., 
Shawano  Canning  Company;  Carlton  Friday,  Friday  Canning 
Company,  and  D.  J.  Mcllree,  Falls  Canning  Company,  which 
will  take  part  in  the  activity  in  the  Association’s  Merchandis¬ 
ing  Committee. 

PEA  CUTTING  BEE  SCHEDULED  FOR  JULY  25tli  AND  27th 

Under  the  auspices  of  the  Wisconsin  Canners  Association  an 
Alaska  pea  cutting  bee  is  to  be  held  at  the  Schroeder  Hotel, 
Milwaukee,  at  2:00  P.  M.,  on  July  25th,  and  another  at  the 
Eau  Claire  Hotel,  Eau  Claire,  Wisconsin,  on  July  27th.  Wis¬ 
consin  pea  canners  are  invited  to  submit  samples  of  their  1939 
pack.  Federal  Grader  J.  C.  Bigger  with  a  committee  of  State 
License  Graders  will  be  in  charge  of  the  sampling. 

LONOKE  ADDS  NEW  EQUIPMENT 

The  Lonoke  Canning  Company  at  Lonoke,  Arkansas,  has 
added  new  equipment  to  facilitate  the  peeling  of  tomatoes. 
Some  80  persons  are  expected  to  be  employed  during  the  active 
season. 

LOSS  LEADER  LAW  IN  EFFECT 

The  new  unfair  practices  law  of  the  State  of  Washington, 
aimed  to  halt  the  use  of  “loss  leaders”  by  stores  and  other 
businesses,  has  gone  into  effect. 

RESIDENTS  OPEN  STRIKE-STRICKEN  CANNERY 

When  the  C.  I.  O.  picketed  the  plant  of  the  Northern 
Fisheries,  a  crew  was  recruited  from  residents  of  Ketchikan, 
Alaska,  and  the  cannery  opened  on  schedule. 
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DISTRIBUTORS  ACTIVITY 

By  Observer 

PRESENT  TRENDS  IN  WHOLESALING 

New  YORK — John  R.  Lyman,  chief  of  the  Distributing  Cost 
Section,  Marketing  Research  Division,  Bureau  of  Foreign 
&  Domestic  Commerce,  stated  before  the  quarterly  meeting  of 
the  Council  of  National  Wholesale  Associations  last  week  that 
gratifying  results  had  been  achieved  thus  far  by  the  survey 
started  last  fall  to  determine  factors  which  make  for  efficiency 
in  the  food  wholesaling  field. 

Following  points  have  been  indicated  by  the  survey  thus  far : 

1.  Successful  management  has  either  one  of  two  price  policies. 
In  the  one  instance,  jobbers  are  not  particularly  concerned  with 
competitive  prices  but  rather  try  to  establish  standard  or  uni¬ 
formly  low  prices  for  their  products,  giving  ample  consideration 
to  the  elements  of  cost,  margins  and  profits.  In  the  other 
instance  they  try  to  sell  their  merchandise  at  a  price  which  will 
enable  their  retail  customers  to  meet  competition.  This  latter 
course  requires  very  astute  management. 

2.  Wholesalers  are  adopting  a  policy  of  selective  selling. 
Successful  jobbers  in  many  instances  have  dropped  many 
smaller  accounts  they  considered  unprofitable  after  sales 
analysis.  Or,  on  the  other  hand,  they  have  found  a  field  in 
serving  such  small  accounts. 

3.  In  the  matter  of  private  labels,  more  wholesalers  are  de¬ 
veloping  their  own  brands,  although  more  data  are  required  to 
determine  its  advantages  or  disadvantages.  The  shifting  to 
distributors’  brands,  as  far  as  it  has  already  progressed,  was 
found  to  be  not  the  result  alone  of  demands  made  by  the 
wholesalers  who  are  trying  to  obtain  items  over  which  they  can 
exercise  greater  control,  but  the  result  of  changing  policies  of 
manufacturers  who  are  desirous  of  obtaining  greater  wholesale 
and  retail  cooperation  through  the  use  of  exclusive  territories 
and  special  brands. 


MORRAL  CORN  HUSKER 
Either  Single  or  Double 

MORRAL  CORN  CUTTER 
Elither  Single  or  Double  Cut 

MORRAL  COMBINATION 
CORN  CUTTER 
for  Whole  Grain  or  Cream  Style  Corn 

MORRAL  LABELING  MACHINE 
and  other  machinery 


Write  for  Catalogue  and  further  particulars 

MORRAL  BROTHERS,  Morral,  Ohio 


C.  I.  0.  DRIVES  CANNERY  SOUTH 

Philadelphia — Harrassed  by  strike  difficulties  and  union 
demands,  Harry  V.  Brown,  president  of  the  Brown  Packing 
Company,  announced  that  he  had  moved  his  cannery  “to  the 
South,”  owing  to  inability  to  come  to  terms  with  the  Cannery 
Workers  Union,  Local  186,  C.  I.  O. 

“I  offered  the  union  a  20  per  cent  increase  all  along  the  line 
but  it  refused  to  come  to  an  agreement,”  Mr.  Brown  stated. 
He  would  not  reveal  the  site  of  the  new  plant  other  than  to 
say,  “Its  some  place  where  we  won’t  have  to  be  bothered  by 
the  C.  I.  O.” 

An  office  staff  necessary  for  the  conduct  of  the  company’s 
jobbing  business,  was  escorted  to  the  building  by  police  follow¬ 
ing  threats  by  pickets.  “We’ll  have  to  give  up  the  jobbing  busi¬ 
ness,  too,”  Brown  said,  “unless  the  A.  F.  L.  trucking  union 
allows  its  members  to  ship  our  goods.” 


DROPS  BROKERAGE  ACTIVITIES 

Chicago — The  National  Retailer-Owned  Grocers  will  drop 
its  brokerage  activities  entirely,  according  to  information 
obtained  in  the  trade  here  this  week,  and  instead  of  acting  as 
a  central  brokerage  office,  selling  for  the  account  of  manufac¬ 
turers  and  packers  to  retailer-owned  wholesale  grocery  firms, 
the  N.  R.  O.  G.  will  hence  forth  function  as  a  large  central 
wholesale  grocery  company,  it  is  learned.  It  will  buy  from 
manufacturers  and  packers  at  the  lowest  net  price  obtainable, 
and  sell  and  ship  in  its  own  name  to  retailer-owned  jobbing 
houses  all  over  the  country. 


WHOLESALERS  TO  OCCUPY  NEW  QUARTERS 

Haas  Bros.,  Wholesale  Grocers  of  San  Francisco,  Calif.,  have 
arranged  for  the  taking  over  of  a  large  building  to  be  erected 
on  Oak  Street,  near  Third,  Oakland,  California,  to  house  its 
business  in  the  east-bay  suburbs. 


PERFORMANCE 


A  BIG  DIFFERENCE  .n 

QUALITY  AND  PRODUCTION  COST 

Greater  Capacity — Utterly  Dependable 
O  Indiana  Pulpers,  Finishers  and  Juice  Extractors 
are  outstanding  in  performance.  They  afford  a 
greater  volume  of  production  a  fine  quality  of 
product— at  a  much  lower  production  cost.  They 
cut  down  payroll  costs.  They  are  sturdily  built, 
last  indefinitely  and  require  little  upkeep. 

SUPPLIES,  ACCESSORIES,  SUNDRIES 

Your  copy  of  Langsenkamp  Catalog  No.  38  is  a  valuable  reference  book  for  anything  that 
is  required  in  a  canning  plant.  Consult  it  first,  whenever  you  are  in  need. 

F.  H.  LANGSENKAMP  CO. 


'Efficiency  in  the  Canning  Plant" 


INDIANAPOLIS,  IND. 
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WANTED  and  FOR  SALE 


In  the  numerous  changes  being  made  in  the  canning  factories 
throughout  the  country  there  is  probably  just  the  machine, 
supply  or  entire  factory,  that  you  want  Now’s  the  time  to 
pick  up  needed  used  machinery  at  a  price,  or  turn  idle  holdings 
into  cash.  Make  your  offer  or  list  your  needs  on  this  page  to 
accomplish  your  objective  quickly  at  very  little  cost.  The  rates — 
straight  reading,  no  display:  One  time,  per  line  40  cents,  four 
or  more  times,  per  line  30  cents,  minimum  charge  per  ad,  $1.00. 
Count  eight  average  words  to  the  line.  Count  initials,  numbers, 
etc.,  as  words:  Short  line  counts  as  full  line.  Use  a  box  number 
instead  of  your  name  if  you  like.  The  Canning  Trade,  20  S. 
Gay  Street,  Baltimore,  Maryland. 


FOR  SALE  — MACHINERY 


FOR  SALE —  FACTORY 


FOR  SALE — Tomato  Canning  Factory,  completely  equipped. 
Located  in  tomato  growing  section  on  State  Highway  and  Pa. 
Railroad  at  Cordova,  Md.  Cori’espondence  invited.  Edward 
S.  Appel,  Liquidator,  Hillsboro,  Md. 


MISCELLANEOUS 


WANTED — Salvaged  Canned  Foods.  Will  pay  cash  for  rusty, 
buckled  or  close  outs  of  all  kinds  of  canned  foods  in  any  quantity. 
Address  Box  A-2334  c/o  The  Canning  Trade. 


SITUATIONS  WANTED 


CONSOLIDATED  OFFERS:  Copper  and  Aluminum  Cooking 
Kettles;  Retorts;  Can  and  Bottle  Labelers;  Glass  Lined  Tanks; 
Pumps;  Vacuum  Pans,  etc.  A-1  condition.  Quick  delivery.  We 
buy  and  sell  from  a  single  item  to  a  complete  plant.  Consolidated 
Products  Co.,  Inc.,  18-20  Park  Row,  New  York  City. 


FOR  SALE — Scales,  motor  truck  and  all  industrial  weighing. 
All  sizes  and  capacities.  New  and  used.  Guaranteed  five  years. 
Shipped  on  thirty  day  free  trial.  Our  large  production  and 
quick  turn-over  enable  us  to  offer  extremely  low  prices.  Bonded 
Scale  Company,  102  Kingston  Avenue,  Columbus,  Ohio. 


FOR  SALE — Two  Ayars  Exhausters  for  all  size  cans,  includ¬ 
ing  No.  lO’s  (1  extra  long);  one  Ayars  Tomato  Peeler;  one 
Anderson-Barngrover  Cooker  for  No.  2V2S  and  No.  3s,  one  Lima 
Bean  Cleaner  and  Grader.  Address  Box  A-2368  The  Canning 
Trade. 


FOR  SALE — Used  and  rebuilt  canning  machinery,  wrecking 
three  plants.  All  kinds  of  tomato,  pea,  bean  and  corn  equipment. 
Ellendale  Cannery,  Lewes,  Delaware. 


FOR  SALE — Little  used  and  rebuilt  canning  machinery.  What 
have  you  to  sell  or  exchange?  A.  K.  Robins  &  Co.,  Inc., 
Baltimore,  Md. 


FOR  SALE — One  Ayars  No.  1  Tomato  Filler,  Serial  No. 
Series  C-7207.  A-1  condition.  Very  reasonably  priced.  Shawano 
Canning  Company,  Shawano,  Wis. 


FOR  SALE — One  Sprague  Universal  Corn  Cutter,  1936  model, 
adapted  for  Whole  Grain  Corn.  Fine  operating  condition. 
Also  good-as-new  Robins’  Twin-Screw  Flotation  Whole  Grain 
Corn  Washer,  cheap.  Address  Box  A-2376,  The  Canning  Trade. 


FOR  SALE — Miscellaneous  items  of  canning  equipment. 
Write  us,  we  may  have  what  you  need  at  a  saving.  E.  B.  Gill 
Canning  Co.,  Central  Lake,  Mich. 


WANTED — Position  as  Salesmanager.  Having  served  years 
with  one  of  the  best  known  canned  foods  brokerage  houses, 
knowing  and  known  by  most  buyers  and  with  a  long  reputation 
as  a  salesman,  am  able  to  set  up  a  sales  department  for  a 
large  aggressive  canner.  Of  the  40  plus  class,  but  healthy  and 
active,  upon  immediate  call.  Address  Box  B-2375,  The  Canning 
Trade. 
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FOR  TOMATO  PICKING 


HAND 

MADE 

or 

MACHINE 

MADE 


FIVE 

TYPES 

at 

REASONABLE 

PRICES 


RIVERSIDE  MANUFACTURING  CO..  Murfreesboro.  N.  C. 


FOR  CANNING  OR  FREEZING 
FANCIEST  WHOLE-KERNEL  CORN 


CORN  CANNING 


EQUIPMENT 


Tmue  lUKr][qrjE]D>  Westminster,  JJd. 

HUSKERS  — CUTTERS  — TRIMMERS  — CLEANERS 
SILKERS— WASHERS  and  GRINDERS 


FOR  SALE — One  (1)  No.  7  Corn  Silker.  Montsweag  Food 
Products,  Inc.,  P.  O.  Box  477,  Bath,  Maine. 


WANTED  —  MACHINERY 


WANTED — Two  Urschel  Bean  Cutters  in  good  shape.  Best 
price.  Gervas  Canning  Company,  Inc.,  Fredonia,  New  York. 


BERLIN  CHAPMAN 

BERLIN*WISC0NSIN  U.S.A. 


CANNING  MACHINERY 


A  COMPLETE  LINE  OF  CANNING  MACHINERY  FOR  ANY  PLANT 
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SMILE  AWHILE 

There  is  a  saving  grace  in  a  sense  of  humor 

Contributions  Welcomed 


Traveler — “My,  the  air  up  in  these  mountains  is 
surely  great,  isn’t  it?” 

Old  Mountaineer — “Well,  jes’  fair  to  middlin,’ 
stranger,  jes’  fair  to  middlin’.  ’Taint  nothin’  compared 
to  like  it  wuz  back  in  Cleveland’s  a’ministrashun.” 


Passenger  (to  conductor) — Which  end  of  the  car  do 
I  get  off?” 

Conductor — “Either  you  prefer;  both  ends  stop.” 


“Before  we  start  playing,”  said  Mrs.  Smith,  at  the 
bridge  party,  “do  you  mind  if  I  consult  my  husband  on 
a  point  I’m  not  quite  certain  about?” 

“Oh,  certainly,  dear.” 

“Well,  George,  did  you  say  two  kicks,  or  three,  for 
‘No  trumps?’  ” 


Doctor — “I  don’t  like  to  mention  it,  but  that  check 
you  gave  me  has  come  back.” 

Patient — “Well,  that  sure  is  funny.  Doc,  so  did  my 
lumbago.” 


/IIKE  DEWALCO 
ADHESIVES  “• 

THEYKE  BUIEDi' 

rOK  CANmsf'^ 


“My  ancestors  came  over  on  the  Mayflower.” 

“It’s  lucky.  The  immigration  laws  are  a  bit  stricter 
now.” 

Moe  (the  new  clerk) — “How  much  for  this  coat?” 
Proprietor — “Sixteen  dollars.” 

Moe — “He  doesn’t  vant  to  buy  it ;  he  vants  to  sell  it.” 
Proprietor — “Give  him  sixty  cents.” 


HAVE  YOU  HEARD 

The  Scotchman  who  kept  a  nickel  in  his  pocket  till  it 
got  so  thin  that  when  he  took  it  out,  the  Indian  was 
riding  the  buffalo? 

He — “Isn’t  your  mother  afraid  to  let  you  go  out 
alone  in  that  gown?” 

She — “Oh,  no!  She  knows  I  won’t  be  alone  long  in 
this  gown.” 

Doctor  (before  the  operation) — “Nine  out  of  every 
ten  patients  die  during  the  operation.  Can  I  do  any¬ 
thing  for  you  before  we  start?” 

Patient — “Yes,  just  help  me  on  with  my  hat  and 
coat!” 

“Pardon  me,  Mrs.  Browne  de  Vere  Jones,  but  has 
your  son  ever  earned  anything  by  the  sweat  of  his 
brow?” 

“We  de  Vere  Jones’es  never  perspire,” 
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LIQUID 

ADJUSTMENT 


STEAM  COIL 


AYARS  New  Perfection  PEA  ADJUSTMENT 


PEA  &  BEAN 
FILLER 


Only  Filler  on  market  with  slowly  revol¬ 
ving  Hopper. 

Hopper  revolves  slowly  in  opposite  direc¬ 
tion  from  the  way  filling  pockets  revolve 
assuring  absolute  uniform  fill. 

No-Can-No-Fill  attachment  that  works 
perfectly. 

Fills  all  grades,  even  small  sticky  peas 
without  any  variation  in  the  fill. 

Large  Brine  Tank  Assures  hot  brine  at 
all  times. 


CAN  STOP 


CHANCE  CPADE 
LEVER 


FOR  FILLING 
PEAS,  BAKED  BEANS, 
LIMA  BEANS,  RED 
KIDNEY  BEANS,  WHOLE 
GRAIN  CORN,  HOMINY, 
DICED  BEETS,  DICED 
CARROTS,  Etc. 


AYARS  MACHINE  COMPANY,  Salem,  New  Jersey 


A  NECESSITY  FOR  BETTER  PACKS  OF  PEAS 
OR  LIMA  BEANS  AT  GREATER  PROFITS 


#  The  sturdy  construction  and  low  upkeep 
cost  are  greatly  appreciated  by  users. 


■T*HEY  thresh  the  peas  more  thorouqh- 
^  ly  out  of  the  vines  and  reduce  breakage 
during  the  hulling  process.  They  im¬ 
prove  the  quality  of  the  pack  because  the 
peas  saved  are  the  most  tender  ones  that 
are  in  the  pods,  and  because  they  very  ef¬ 
ficiently  thresh  young  and  tender  peas. 

The  reasons  for  these  large  and  important 
savings  are  due  to  many  exclusive  patent¬ 
ed  features. 


FRANK  HAMACHEK  MACHINE  CO. 

M  aniifacturers  of  V  mer.v.  Vainer  Feeders,  Fnsilage  Otstribiitor.K  and  C'bain  Ad justers 

KEWAUNEE,  WISCONSIN 
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THE  MARKETS 

IN  THE  LEADING  CANNED  FOODS  CENTERS 


WEEKLY  REVIEW 

Canners  Are  Showing  Good  Courage — Be  On  Guard  About 
Statistics — Food  Handlers  Making  Good  Profits — The  Yields 
Per  Acre  Are  What  Count — Sell  Your  Goods! 

COURAGE — It  is  simply  fine  to  see  how  courage 
has  seeped  back  into  the  veins  of  the  canners. 
They  have  not  been  able  to  boost  prices  as  much 
as  conditions  fully  warrant,  but  they  are  on  the  job, 
and  what  is  most  gratifying  is  they  understand  condi¬ 
tions  better  than  formerly.  Those  big  packs  last  year 
were  used  as  blinds  on  the  canners,  and  they  were 
scared  into  a  blue  funk.  Now  they  see  the  game,  and 
they  see  the  shortened  acreages,  and  the  undoubtedly 
shortened  packs  on  all  lines,  either  from  control  or 
from  Nature’s  actions,  and  they  have  gotten  on  their 
feet.  That  is  a  market  consideration  of  the  highest 
importance.  Now  let  the  bargain-hunting  brokers,  the 
cut-rate  artists,  come  to  them  with  their  offers  of  low 
prices  and  they  will  be  turned  down  flat,  by  the  vast 
majority  of  canners.  Some  will  fall  as  “suckers”,  of 
course;  that  is  inevitable  in  any  industry,  but  their 
example  will  not  be  followed,  and  there  is  the  strength 
to  the  present  market  situation. 

EVENTS — Tomato  canners  must  note  that  stand¬ 
ards  for  their  products  have  been  issued,  and  must  be 
complied  with  in  this  year’s  packs,  as  the  new  stand¬ 
ards  go  into  full  force  January  1st,  1940,  next. 

From  now  on  say :  “Agricultural  Marketing  Service,” 
not  B.  A.  E.  (Bureau  of  Agricultural  Economics).  It 
has  been  re-christened. 

A  lot  of  new  statistics  about  crops,  acreages  and 
packs,  so  many  in  fact  that  we  advise  you  to  let  them 
alone — only  don’t  let  some  buyer  tie  you  up  with  a  lot 
of  garbled  (by  him)  figures  which  he  makes  you  think 
show  big  packs — and  of  course  low  prices.  Remember 
“figures  won’t  lie  but  liars  will  figure”.  Some  friends 
of  the  canners  are  thoughtlessly  running  around  like  a 
puppy  with  a  rag,  talking  about  acreages  and  yields  as 
if  they  were  all  in  the  can,  and  scaring  the  daylights 
out  of  some  of  their  canner  friends.  With  the  possible 
exception  of  peas,  no  one  has  ventured  to  say  what  the 
packs  will  be;  and  even  with  the  pea  season  finished, 
except  in  the  Northwest,  it  is  hard  to  find  sense  in  some 
of  the  pack  figures  heard.  And  the  pea  canners  are 
not  worrying,  except  where  to  get  enough  peas  to  fill 
the  orders  that  are  coming  in. 

As  a  stimulent  to  your  backbone  in  the  drive  to  profit 
paying  prices  on  your  goods,  read  this  quotation  from 
the  July  19th  financial  pages — and  compare  it  with 
what  you  have  done  during  the  same  months,  and  ask 
yourself:  Why?  Here  you  are: 

“Earnings  of  the  General  Foods  Corporation  for 
the  first  six  months  of  1939  amounted  to  $7,574,- 


584  after  taxes  and  other  charges,  Colby  M. 
Chester,  chairman,  announced  yesterday.  This  is 
equivalent  to  $1.44  a  share  on  the  5,251,440  shares 
of  common  stock  outstanding,  after  provision  for 
dividends  on  the  $4.50  cumulative  preferred  stock. 

In  the  corresponding  half  of  last  year,  the  cor¬ 
poration  earned  $6,193,578,  or  $1.18  a  comon 
share. 

For  the  quarter  ended  on  June  30,  the  net  earn¬ 
ings  totaled  $3,661,018  or  70  cents  a  share  on  the 
common.  This  compared  with  a  net  of  $3,375,727, 
or  64  cents  a  comon  share  shown  in  the  preceding 
quarter  ended  on  March  31,  and  with  $2,817,851, 
or  54  cents  a  comon  share  for  the  June  quarter  of 
1938.” 

Their  business  is  better,  their  profits  larger,  and  yet 
they  are  selling  foods,  just  as  you  are,  only  not  so  well 
guarded  against  deterioration  or  spoilage  as  are  your 
foods.  And  they  are  making  more  money  than  last 
year — while  you  have  been  selling  at  or  below  cost. 
Whose  fault  is  this?  You  know  the  answer. 

We  are  not  going  into  the  question  of  crops  this 
week.  You  have  many  excellent  Crop  Reports ;  and  you 
have  itemized  reports  on  the  condition  of  leading 
canned  foods  in  the  leading  markets  of  the  country  in 
the  following  reports.  But  keep  this  in  mind:  last 
year’s  (’38)  crop  yields*  were  the  greatest  on  record, 
and  will  probably  not  happen  again  in  a  generation. 
^For  instance:  The  10-year  (1928-37)  average  yield  of 
snap  beans  was  1.46  tons  per  acre.  The  ’38  yield  was 
1.74.  Corn — 10-year  average  1.95;  1936,  1.63;  1937, 
2.23,  and  1938,  2.57  tons  per  acre.  And  read  the  corn 
acreages:  ’33,  208,440;  ’34,  323,590;  ’35,  418,990; 
’36,  443,720;  ’37,  461,850;  ’38,  360,370,  and  in  this 
year,  ’39,  there  are  but  240,850  acres  of  sweet  corn, 
according  to  the  latest  Government  reports.  Some 
regions  have  good  corn  prospects,  others  are  in  rather 
poor  condition,  and  in  all  of  them  the  story  has  yet  to 
be  told — when  the  crops  are  ready.  That  is  why 
canned  corn  prices  are  strong,  and  getting  better 
daily. 

You  have  most  of  these  figures  in  your  Almanac,  and 
many  others.  Get  the  picture  properly  in  mind,  and 
when  the  commission-hungry  buyer  tries  to  persuade 
you  that  you  face  a  big  pack  year,  you  will  be  ready  to 
turn  him  down.  Don’t  listen  to  any  offers  to  buy  from 
strange  or  unknown  brokers,  or  from  buying  agencies. 
Stick  to  your  own  carefully  selected  brokers;  give 
them  your  prices  and  insist  upon  them  sticking  tightly 
to  them.  Let  them  get  more  but  never  less.  That  is 
what  most  canners  are  doing.  Don’t  join  the  herd 
that  is  easily  stampeded,  and  which  you  help  when 
you  give  these  cut-price  brokers  your  goods  to  sell. 
Keep  away  from  them,  if  you  want  or  expect  any 
profit  on  your  packs.  Distributors  are  probably  lower 
in  supplies  than  ever  before;  so  there  are  plenty  of 
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orders  yet  to  be  placed,  and  yours  will  come  through 
to  you.  A  profit  is  worth  fighting  for. 

We  thought  we  had  laid  the  ghost  of  “area  of  pro¬ 
duction”  and  the  Wage  and  Hour  Law  last  week,  but 
not  so.  However,  it  is  not  likely  that  the  single  opinion 
of  a  single  Judge  will  hold  long,  when  condemning  as 
unconstitutional  a  law  which  had  the  long  and  careful 
attention  of  an  entire  Congress,  no  matter  how  strong 
politically  he  may  be.  That  is  not  the  American  way. 
Might  be  better  for  the  deep  students  of  this  labor  and 
wage  question  to  submit  some  workable  plans  which 
will  protect  unscrupulous  employers  from  making  their 
profits  solely  out  of  labor,  as  they  admit  when  they 
say:  “We  will  be  driven  out  of  business  if  we  have  to 
pay  those  minimum  wages”  (25  cents  per  hour).  If 
every  firm  in  an  industry  were  compelled  to  pay  there 
would  be  no  hardship  on  anyone.  Its  aim  is  as  much 
to  straighten  out  competition,  as  to  give  the  worker 
enough  to  occasionally  buy  some  of  the  products  of 
the  factory. 

THE  MARKET  PAGES — Our  Market  Quotation 
Pages  have  been  held  out  this  week  to  give  you  the 
Standard  of  Identity  for  Canned  Tomatoes,  as  pro¬ 
mulgated.  You  will  find  the  markets  fully  commented 
upon  in  the  reports  of  our  correspondents. 


NEW  YORK  MARKET 

By  “New  York  Stater” 

Special  Correspondent  of  “The  Canning  Trade” 

Decidedly  Stronger  —  Acreage  Cut  and  Adverse  Weather 
Strengthens  Position  of  Green  Beans — Corn  Advances — 
Tomato  Packing  Begins — Peas  Showing  Good  Movement — Kraut 

Stocks  Low,  Prices  Advance — “Cot”  Packers  Withdraw 
From  Market  Due  to  Growers  Dispute. 

New  York,  July  21,  1939. 

UMMARY — Continued  resistance  to  new  commit¬ 
ments  on  part  of  large  distributor  organizations 
is  noted  as  the  canning  season  gets  under  way.  It 
has  always  been  difficult  to  induce  buyers  to  accept 
higher  price  levels  for  canned  foods  after  a  period  of 
low  prices,  and  this  year  is  no  exception.  Still,  the 
ideas  on  the  new  packs  made  known  thus  far  offer  no 
occasion  for  complaint,  and  are  only  high  compared  to 
the  very  low  prices  which  prevailed  during  1938. 

Canners  in  the  meanw’hile  are  not  yielding  an  inch, 
and  New  York  State  packers  are  standing  pat  on 
practically  everything  named.  And  while  distributors 
are  holding  off  for  improved  crop  prospects  a  substan¬ 
tial  business  in  a  number  of  canned  foods  is  being 
written  quietly  in  peas,  tomatoes,  beans  and  several 
fruit  lines  as  other  buyers  see  the  necessity  of  broaden¬ 
ing  their  working  stocks  regardless  of  new  crop 
developments. 

There  is  much  interest  here  this  week  in  tomatoes 
as  canning  operations  have  started  in  the  Maryland- 
Virginia  area,  and  a  steady  rather  than  irregular  im¬ 
provement  marks  current  demand  for  peas.  New 
York  sauerkraut  has  again  worked  higher  on  spot  as 


weather  continues  to  work  havoc  with  cabbage  plant¬ 
ings  this  year.  A  firm  price  list  was  issued  this  week 
on  Concord  grapejuice  by  Upstate  packers,  and  New 
England  canners  already  indicate  they  are  going  to 
ask  10  cents  a  dozen  more  for  cream  style  Bantam  corn. 
All  around  it  looks  like  a  bad  year  for  price  raiders  in 
the  canned  foods  field. 

BEANS — The  stringless  variety  is  firm  and  fairly 
active  as  the  supply  for  canning  this  year  has  shown 
no  improvement.  Some  canners  report  inability  to 
obtain  supplies  planned  for,  and  the  fresh  market  in 
Eastern  centers  is  ruling  high.  Pennsylvania  canners 
have  started  packing  wax  and  green  beans,  some  re¬ 
porting  acreage  reductions  as  much  as  40  per  cent  and 
a  thin  stand  in  the  fields  owing  to  dry  weather. 

CORN — The  June  figures  issued  recently  indicate 
to  the  trade  here  that  the  carryover  of  canned  corn  will 
fall  substantially  below  the  7,500,000  cases  estimated 
some  time  ago.  Unsold  stocks  in  first  hands  were 
6,342,451  cases,  against  5,638,989  on  July  1  last  year 
after  deducting  the  amount  sold  for  later  shipment. 
The  total  will  be  further  reduced  in  July.  Maine  corn 
is  now  a  firmly  held  item  and  the  minimum  price  heard 
here  on  cream  style  Bantam  is  75  cents,  f.  o.  b.  canning 
plant.  The  quantity  available  at  this  figure,  however, 
is  limited  and  large  packers  are  asking  10  cents  per 
dozen  higher  prior  to  issuing  prices  on  new  corn.  One 
future  price  was  issued  during  the  week  on  Mid-west 
fancy  whole  kernel  corn  at  95  cents,  factory,  which 
probably  is  not  an  indication  yet  of  the  new  levels. 

TOMATOES — Canning  of  new  tomatoes  has  started 
in  the  Maryland-Virginia  territory  and  trade  interest 
is  keen  in  view  of  the  indications  that  supplies  avail¬ 
able  to  canners  will  be  much  less  in  1939.  Spot  canned 
supplies,  while  watching  is  in  progress,  are  moving 
out  to  distributors  at  a  good  rate  and  prices  are  firm. 
Prices  heard  on  Peninsula  No.  I’s  is  39(4  cents;  No. 
2’s,  59 V2  cents;  No.  214’s,  85  cents;  No.  3’s,  90  cents, 
and  No.  lO’s,  $2.60  to  $2.65,  for  packer’s  label.  Prices 
named  by  Baltimore  range  2  cents  to  2(4  cents  higher 
on  some  of  the  smaller  tins  and  10  cents  or  more  on 
the  No.  lO’s. 

PEAS — Tri-State  packers  are  disposing  of  their 
good  quality  peas  without  difficulty  and  their  offerings 
are  restricted  to  the  quantities  available.  Pennsylvania 
packers  are  quoting  77(4  cents  on  good  pod  run  stand¬ 
ard  Alaskas.  The  pack  in  that  section  has  been  so 
short  that  some  canners  are  still  buying  up  supplies 
to  meet  shipment  obligations.  Future  sales  of  canned 
peas  are  expanding  in  steady  fashion  as  buyers  are 
accepting  the  new  price  range.  Northwest  packers  will 
re-enter  the  market  at  prices  materially  above  last- 
named  quotations.  One  report  in  the  trade  states  that 
fancy  2-sieve  sweets  will  be  offered  at  $1.30;  3-sieve  at 
$1.20;  4-sieve  at  $1.10,  and  5-sieve  at  $1.05,  f.  0.  b. 
West  Coast  plant.  They  had  booked  some  fairly  sub¬ 
stantial  future  business  here  earlier  at  a  lower  scale. 
Wisconsin  packers  meanwhile  are  offering  only  on 
qualities  and  grades  they  have  in  ample  supply,  and 
spot  lines  are  very  firmly  held  by  New  York  packers. 
The  weather  Upstate  has  been  hot  and  dry  and  canners’ 
prices  are  relatively  high. 
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SAUERKRAUT — Spot  stocks  have  been  advanced 
by  New  York  packers  and  the  remaining  supplies  have 
been  reduced  close  to  a  clean-up  position.  Offerings 
on  spot  kraut  are  up  to  65  cents  for  No.  21/2S,  f-  o.  b. 
factory.  About  one-half  of  last  year’s  cabbage  yield  is 
expected  to  be  available  for  kraut  manufacture  and 
canning  this  year,  and  some  look  for  higher  prices. 

APRICOTS — The  dispute  in  California  with  the 
growers’  union,  money  demands,  strikes,  threats  and 
sabotage,  has  been  the  highlight  in  the  fruit  industry 
this  month  and  has  resulted  in  the  withdrawal  of  the 
principal  California  packers  from  the  market.  Late 
advices  report  that  a  settlement  has  been  reached  be¬ 
tween  the  canners  and  growers  on  the  basis  of  $35  for 
12’s,  $30  for  14’s,  and  $25  for  16’s.  The  reported 
settlement  would  be  well  below  growers’  demands  but 
higher  than  levels  paid  by  canners  last  year,  and  if 
true  would  allow  a  good  portion  of  desirable  fruit  to 
get  into  tins.  Growers  previously  had  demanded  up 
to  $42.50  per  ton.  The  delay  has  undoubtedly  reduced 
or  modified  the  pack.  The  crop  has  run  this  year  to 
small  size  ’cots  and  was  larger  than  last  year’s.  One 
packer  who  remained  in  the  market  quoted  $1.00  per 
dozen  on  whole  natural  standards  in  21/^  tins,  f.  o.  b. 
Coast. 

GRAPE  JUICE — Following  prices  on  New  York 
State  Concord  grape  juice  were  issued  by  the  United 
Grape  Products  Sales  Corporation:  12  quarts,  $2.45 
per  case;  24  pints,  $2.60  per  case;  36  4-ounce,  $1.65; 
24  12-ounce  tins,  $1.90,  excepting  12-ounce  tins  which 
are  packed  only  in  New  York  State.  The  quotations 
are  effective  at  once,  f.  o.  b.  factory,  for  spot  orders 
only. 

PEACHES — Opening  prices  have  yet  to  be  issued  on 
new  clings.  Those  named  a  few  weeks  ago  were  $1.10 
and  $1.20,  f.  o.  b.  Coast,  for  standard  and  choice  21/2’s, 
but  lacked  official  listing  and  confirmation.  Later, 
$1,171/2  and  $1,271/2  were  named,  probably  as  feelers. 
Two  or  three  packers  naming  the  first  mentioned  prices 
appear  to  have  withdrawn  after  business  was  reported 
accepted  at  these  levels. 

SARDINES — The  Maine  variety  is  holding  firm  at 
$3.25  per  case,  f.  o.  b.  Maine  canneries  for  quarter  oil 
keyless,  and  the  run  of  fish  off  the  coast  there  continues 
very  spotty.  Some  packers  in  and  around  Portland 
have  received  no  fish  for  two  weeks. 

TUNA — Market  continues  very  firm  on  California 
tuna  and  stocks  of  Albacore  white  meat  have  under¬ 
gone  a  good  clean-up  on  spot.  An  Albacore  run  is 
expected  later  this  month  off  the  Northwest  coast  and 
much  depends  upon  the  result.  Stocks  appear  to  be 
concentrated  in  the  hands  of  one  packer.  Shortage  is 
pronounced  in  Bluefin  and  Skipjack  white  meat.  Halves 
are  strong  here  at  $6.00  to  $6.25. 


CHICAGO  MARKET 

By  “Illinois” 

Special  Correspondent  of  “The  Canning  Trade” 

Active — Predict  Fifteen  Million  Case  Pea  Pack,  Market  Firm 
At  Higher  Levels — Corn  Yield  Gives  Promise,  Market  Steady — 
Tomatoes  Dull,  Canners  Firm  in  Price  Ideas — Beans  Quiet — 
Spinach  Firm — Kraut  Advances — Packing  Cherries — Apricots 
To  Be  Light. 

Chicago,  Ill.,  July  21,  1939. 

ENERAL  MARKET — The  improved  conditions 
continue.  There  is  more  pep  and  life  to  daily 
trading. 

Those  wholesale  grocers  who  sell  futures  to  the  re¬ 
tail  trade,  report  good  response. 

Hot  weather  during  the  past  week  has  brought 
rather  rapid  growth  to  agriculture  generally  in  the 
Mississippi  Valley  and  crop  prospects  are  reported 
promising. 

PEAS — A  prominent  food  broker  remarked  yester¬ 
day:  “You  haven’t  heard  much  about  the  aphis  this 
season  up  in  Wisconsin” ;  whereupon  another  gentle¬ 
man  replied:  “I  have  just  returned  from  rather  an  ex¬ 
tensive  tour  of  the  Wisconsin  pea  packing  districts  and 
I  can  tell  you  that  the  aphids  were  in  the  alfalfa  and 
ready  to  attack  the  peas,  but  along  came  the  change  in 
weather  conditions  and  the  aphids  more  or  less 
disappeared.” 

Everyone  is  thankful  that  the  pea  canners  did  not 
have  to  suffer  from  this  dreaded  pest  and  your  reporter 
has  had  a  refreshing  relief  from  writing  about  it. 

It  seems  to  have  been  definitely  determined  that  this 
year’s  total  pack  of  peas  in  the  country  will  hover 
around  15  million  cases.  Packing  operations  have 
ceased  except  in  a  very  few  isolated  points  in  the 
Pacific  Northwest. 

The  market  is  holding  its  own  and  all  75  cent  No.  2 
tin  standard  No.  4  sieve  Alaskas  have  disappeared. 
That  item  is  now  held  firm  at  80  cents,  Wisconsin  fac¬ 
tory,  with  some  asking  85  cents.  Other  quotations  that 


have  been  noted  are: 

No.  2  tin  Fancy  No.  1  Sieve  Alaskas . $1.40 

No.  2  tin  Fancy  No.  2  Sieve  Alaskas .  1.25 

No.  2  tin  Fancy  No.  3  Sieve  Alaskas .  1.15 

No.  2  tin  Ex.  Std.  No.  3  Sieve  Alaskas .  1.00 

No.  2  tin  Fancy  No.  5  Sieve  Sweets .  1.00 


A  broad  demand  is  being  developed  on  No.  1  tin  and 
No.  10  tin,  stocks  of  which  are  reported  as  limited 
for  this  season  of  the  year. 

CORN — Everyone  seems  to  think  there  is  a  good 
corn  crop  in  prospect.  When  one  tours  the  corn  sec¬ 
tions  of  Illinois  and  adjoining  States,  the  fields  do  look 
most  promising,  but  Old  Timers  stoutly  maintain  that 
the  crop  is  not  made  yet  and  that  there  will  not  be  a 
heavy  yield  to  the  acre. 


SALMON — Small  supplies  in  jobbers’  hands  repre¬ 
sent  the  available  spot  holdings  here  of  Alaska  pink 
salmon,  and  New  York  dealers  report  selling  pinks  out 
of  a  small  block  held  in  Albany,  N.  Y.,  to  New  York 
buyers  who  paid  $1.20  at  that  point,  transporting  them 
to  New  York  at  their  own  expense.  No  pinks  are  avail¬ 
able  in  the  Northwest  until  new  pack  begins  moving 
to  Seattle. 


The  market  is  steady.  Some  items  that  are  scarce 
like  No.  2  vacuum  pack  and  fancy  whole  kernel  yellow 
is  wanted.  The  following  quotations  were  picked  up 
from  a  trade  letter  that  a  prominent  Iowa  canner  had 


mailed : 

No.  2  tin  Standard  White  Crushed . $  .671/2 

No.  2  tin  Ex.  Std.  Crushed  Yellow . 721/G 

No.  10  tin  Fancy  Crushed  Yellow .  4.25 
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TOMATOES — Dullness  continues  to  rule.  Spots  are 
dragging.  Prices  are  unchanged.  Canners  seem  con¬ 
tent  to  not  press  the  balance  of  their  spots. 

The  report  that  planted  acreage  is  11  per  cent  less 
than  last  year  has  not  aroused  any  particular  interest 
on  the  part  of  the  trade  in  booking  1939  packing. 

No.  10  tin  tomatoes  have  had  greater  interest  shown 
since  the  report  of  a  week  ago.  Some  large  buying 
from  the  East  has  been  noted. 

TOMATO  PRODUCTS — No.  10  tin  puree  is  all  but 
cleaned  up  in  the  Middlewest.  Only  one  or  two  lots 
are  available  and  prices  are  firm  at  $2.60  to  $2.75,  fac¬ 
tory.  Future  No.  10  tin  puree  is  offered  at  $3.00. 

Fourteen  ounce  extra  standard  catsup  is  wanted,  but 
sellers  are  few  and  far  between. 

Tomato  juice  is  cleaning  up  nicely  and  it  looks  like 
a  clear  field  for  the  new'  goods. 

GREEN  AND  WAX  BEANS — The  lower  market  in 
the  East  on  No.  2  tin  cut  green  quoted  at  5714  cents, 
Maryland  and  Delaware,  failed  to  develop  business  in 
the  Chicago  territory.  Michigan  and  Wisconsin  can¬ 
ners  are  prone  to  hold  steadfast.  Business  generally 
has  been  quiet  on  this  line. 

SPINACH — Firmness  prevails.  There  is  little  being 
offered  either  from  the  Ozarks  or  from  the  Pacific 
Coast.  Buyers  are  not  showing  much  interest,  all 
having  a  fair  working  stock  for  the  summer  demand 
and  apparently  content  to  await  Fall  production. 

SAUERKRAUT — Here  is  a  market  that  has  reacted 
from  the  low  levels  that  ruled  a  month  or  more  ago. 
No.  21/2  fancy  sauerkraut  is  now  currently  held  at 
65  cents,  factory,  in  the  surrounding  States. 

R.  S.  P.  CHERRIES — The  pack  is  on  in  Michigan. 
Two  cents  per  pound  to  the  growers,  seems  to  be  the 
minimum  and  w'hen  attempts  to  buy  at  less  are  known, 
drastic  measures  have  been  taken.  The  Chicago  trade 
have  all  purchased  a  few  cherries  that  will  carry  them 
along  for  aw'hile.  No  one  has  contracted  heavily 
ahead.  The  going  market  is: 

No.  2  R.  S.  P.  Cherries  (Water) . $  .90  factory 

No.  10  R.  S.  P.  Cherries  (Water) .  4.25  factory 

CALIFORNIA  FRUITS — Certain  special  packs  of 
apricots  have  been  in  demand,  but  California  canners 
have  been  unable  to  a  very  large  degree  to  furnish 
same  due  to  the  unprecedented  small  size  of  the  crop. 
It  is  reported  that  in  the  face  of  one  of  the  largest 
apricot  crops  on  record,  the  pack  in  that  State  will  be 
one  of  the  smallest  in  recent  years. 

Interest  also  centers  in  yellow  cling  peaches  and  the 
opening  prices  on  new  goods  are  expected  shortly.  One 
of  the  largest  interests  on  the  Coast  withdrew  entirely 
their  spot  holdings  on  Tuesday  of  this  week. 

PACIFIC  NORTHWEST  —  Routine  business  has 
been  noted  in  berries.  Royal  Anne  and  black  cherries 
and  other  canned  products  as  produced  in  Oregon  and 
Washington. 

Pears  promise  to  be  one  of  the  few  tree  crops  that 
will  be  small  this  year.  Canners  expect  to  pay  the 
growers  a  higher  price  per  ton  than  last  year  and  when 
opening  prices  are  named,  everyone  seems  to  think 
these  will  be  5  or  10  points  higher  than  1938  openings. 
No.  21/4  tins. 


CALIFORNIA  MARKET 

By  “Berkeley” 

Special  Correspondent  of  “The  Canning  Trade” 

Bad  Growing  Conditions  Producing  Smaller  Sizes — Canning 
Apricots — Peach  Settlement — Figs  Show  Heavy  Carry-over — 
Olive  Prices — Jap  Salmon  Going  to  England. 

San  Francisco,  Calif.,  July  20,  1939. 
ROPS — Under  date  of  July  12th,  the  California 
Cooperative  Crop  Reporting  Service  issued  a 
report  covering  the  condition  of  California  fruit 
and  nut  crops  the  first  of  the  month.  On  the  whole, 
these  crops  have  developed  about  as  expected,  with 
many  fruits  running  to  smaller  sizes  than  usual,  owing 
to  the  dry  season  and  the  cool  weather  of  May  and 
June.  Reports  point  to  a  very  heavy  apricot  crop, 
with  fruit  largely  off  the  trees  in  the  central  valley 
districts.  The  average  size  was  smaller  than  usual,  and 
considerable  fruit  was  unharvested.  Shipments  to  the 
fresh  markets  were  much  heavier  than  in  1938.  Har¬ 
vesting  is  now  in  full  swing  in  the  territory  around 
San  Francisco  Bay.  The  cherry  crop  has  been  har¬ 
vested  with  some  fruit  permitted  to  go  to  waste  on 
account  of  market  conditions.  The  olive  crop  promises 
to  be  well  below  that  of  recent  years,  the  set  being 
especially  light  in  the  Sacramento  Valley  counties. 
The  forecast  for  clingstone  peaches  is  for  a  crop  of 
365,000  tons,  or  a  little  less  than  seemed  likely  a  month 
earlier.  The  pear  crop  is  definitely  lighter  than  a  year 
ago,  with  shipments  of  Bartletts  to  the  fresh  markets 
getting  under  way.  The  plum  crop  has  been  a  large 
one,  shipments  to  the  fresh  markets  have  been  larger 
than  a  year  ago,  but  much  fruit  has  been  permitted 
to  go  to  waste. 

APRICOTS — As  suggested  last  week,  the  “apricot 
war”  proved  of  short  duration  and  packing  is  being 
rushed  in  the  San  Francisco  Bay  area.  Growers  had 
demanded  a  price  of  $42.50  a  ton  for  fruit  running 
twelve  to  the  pound  and  this  was  scaled  down  to  $35 
in  the  compromise  that  was  reached,  with  $30  for 
fourteens  and  $25  for  sixteens.  Leading  canners  are 
expresing  hope  that  the  pack  will  be  held  down  to 
3,000,000  cases  for  the  State.  Southern  California 
expects  to  make  a  pack  of  from  250,000  to  300,000 
cases,  it  is  reported. 

PEACHES — A  State-wide  marketing  order  provid¬ 
ing  for  the  canning  only  of  No.  1  cling  peaches,  strict 
third  party  grading  and  a  surplus  pool  for  sale  to 
Federal  relief  agencies,  has  been  submitted  to  growers 
and  canners  by  the  State  Department  of  Agriculture. 
The  order  requires  indorsement  of  65  per  cent  of  both 
producers  and  canners,  this  applying  to  both  number 
and  production.  Under  the  order,  if  adopted,  not  more 
than  200,000  tons  of  the  crop  will  be  canned,  it  is 
estimated.  Prices  to  growers  seem  settled  around  $20 
a  ton.  It  is  reported  that  some  advance  business  has 
been  booked  at  $1.10  a  dozen  for  No.  21/2  standards 
and  $1.20  and  $1.25  for  choice.  It  is  expected  that 
opening  prices  on  choice,  when  announced  will  be 
between  $1.20  and  $1.30. 

FIGS — California  figs  have  not  been  getting  the 
break  this  fine  product  deserves  and  some  packers  are 
planning  to  drastically  curtail  their  output  this  sea- 
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son  on  account  of  the  heavy  carry-over.  Carry-over 
figures  have  been  questioned  in  some  quarters  but 
seem  to  be  correct.  Some  packers,  it  appears,  have 
sold  none  of  their  1938  pack,  but  have  been  moving 
carry-over  from  1937.  In  recent  carry-over  figures 
some  reported  a  larger  carry-over  than  their  pack 
amounted  to  last  year,  hence  the  questioning  of  the 
figures. 

OLIVES — Opening  prices  on  1939  pack  Del  Monte 
Ripe  Olives  have  been  brought  out  by  the  California 
Packing  Corporation,  as  follows: 


Buffet  No.  1  Tall  No.  10 

Large  . $  .80  $1,321/2  $  7.95 

Extra  Large  . 821/)  1.371/4  8.35 

Mammoth  .  1.55  9.00 

Giant  .  1.70  10.25 

Jumbo  .  1.85  11.50 

Colossal  .  2.25  13.50 

Super  Colossal  .  2.50 


These  prices  are  for  shipment  prior  to  December  31. 
They  are  about  the  same  as  the  spot  prices  that  have 
been  prevailing  for  several  months. 

SALMON — Great  Britain  and  Japan  may  be  at  log¬ 
gerheads  over  policies  in  the  Orient,  but  this  does  not 
seem  to  interfere  with  the  movement  of  Japanese 
canned  salmon  to  England.  Stocks  of  the  1938  pack 
have  virtually  been  cleaned  up,  contracts  signed  by 
Mitsudishi  interests  with  three  British  firms  having 
accounted  for  657,000  cases,  while  Mitsui  Bussan 
disposed  of  230,000  cases  to  three  other  firms.  Ameri¬ 
can  interests  now  hold  the  bulk  of  unsold  stocks  of 
.salmon  and  these  are  less  than  normal. 

The  critical  situation  created  by  Japanese  invasion 
of  Bristol  Bay  salmon  fishing  grounds  in  recent  years 
was  discussed  by  the  American  Bar  Association  in  its 
sessions  at  San  Francisco  this  month.  It  was  recom¬ 
mended  that  efforts  be  made  to  protect  fisheries  in 
both  Americas  by  international  law,  rather  than  by  the 
enactment  of  legislation  asserting  jurisdiction  beyond 
the  three-mile  limit. 


GULF  STATES  MARKET 

By  “Bayou’^ 

Special  Correspondent  of  “The  Canning  Trade" 

Shrimp  Production  At  Standstill — Preparing  for  Fall  Season — 
Opening  Date  August  10th — Beans  Cleaning  Up. 

Mobile,  Alabama,  July  21,  1939. 

SHRIMP  —  It’s  slow  sailing  in  shrimp  production 
now,  because  the  majority  of  the  boats  are  laid 
up,  repairing  and  getting  ready  for  the  Fall  shrimp 
season  and  only  a  few  are  engaged  in  shrimping. 

On  the  other  hand,  some  of  the  larger  shrimp  boats 
hire  out  for  fishing  parties  in  the  bay  and  gulf,  which 
keeps  them  busy  with  sport  fishing  parties  three  to 
fours  days  per  week  all  through  the  Summer  and  they 
don’t  do  any  shrimping. 

The  Deep  Sea  Rodeo,  which  takes  place  here  the 
middle  of  next  month,  usually  distrupts  the  canning 
business  the  best  part  of  a  week  because  some  of  the 
shrimp  boats  hire  out  for  the  Rodeo,  which  lasts  three 
days. 


It  is  doubtful  if  there  will  be  more  than  one  shrimp 
canning  plant  in  operation  in  Bayou  La  Batre,  Ala., 
this  season,  as  from  present  indication  the  other  three 
will  remain  shut  down. 

The  Dorgan-McPhillips  Packing  Corporation,  which 
had  one  of  the  largest  sea  food  canneries  in  Bayou  La 
Batre,  recently  went  out  of  business  and  are  now 
advertising  their  boats  for  sale. 

The  Deer  Island  Fish  &  Oyster  Co.  of  Bayou  La 
Batre,  Ala.,  has  one  of  the  largest  and  most  up-to-date 
sea  food  canneries  in  this  section  and  Marco  Skrmetta, 
the  owner  says  that  he  will  start  canning  shrimp  as 
soon  as  the  Alabama  Conservation  Department  opens 
the  shrimp  canning  season. 

The  price  of  canned  shrimp  is  strong  at  $1.15  per 
dozen  for  No.  1  large,  f.  o.  b.  factory. 

OPENING  OF  THE  SHRIMP  SEASON  FIXED— 
The  Conservation  officials,  Walter  Jones,  Commis¬ 
sioner;  enforcement  officer.  Bill  Powell,  and  W.  H. 
Bancroft,  chief  inspector,  have  just  returned  from  a 
trip  of  inspection  in  the  bay  and  gulf  aboard  of  the 
conservation  boat,  and  announced  that  the  bay  will  be 
opened  to  shrimp  trawling  on  August  10,  which  is  ten 
days  later  than  the  date  fixed  by  the  law  and  this  was 
made  necessary  for  reason  that  the  shrimp  in  the  bay 
are  yet  undersize  for  marketing,  therefore,  by  keeping 
the  bay  closed  to  trawling  until  August  10,  it  will  give 
the  shrimp  an  opportunity  to  grow  to  the  proper  size. 

The  Fall  shrimp  canning  season  will  open  in  Alabama 
on  August  10. 

OYSTERS  —  The  oysters  are  showing  up  in  good 
shape  at  this  time  of  the  year,  and  possibly  better  than 
they  will  be  in  September,  when  the  oyster  season 
officially  opens.  This  happens  nearly  every  year. 

No  canning  of  oysters  will  be  done  until  December, 
as  oysters  are  only  canned  in  cold  weather  and  when 
they  are  at  their  best. 

The  price  of  canned  oysters  is  90  cents  per  dozen  for 
five  ounce  and  $1.80  for  ten  ounce,  f.  o.  b.  factory. 

SNAP  BEANS  —  The  bean  pack  has  been  over  for 
some  time  and  the  canners  in  this  section  have  pretty 
much  disposed  of  all  the  beans  they  cared  to  sell  at  the 
prevailing  market  price.  The  market  on  cut  string¬ 
less  beans  is  strong  at  70  cents  per  dozen,  f.  o.  b. 
factory,  but  it  is  going  to  take  a  better  price  than  this 
to  interest  some  of  the  packers. 


The  HAYNIE 

TOMATO  SCALDER 

The  most  practical  Hot 
Water  Scalderonthe  mar¬ 
ket.  Controls,  length  of 
scalding  time  of  tomatoes 
depending  upon  ripeness. 

Write  for  ci 


A.ir  «  OBINS  &  COMPANY,  Inc. 

JFk  BALTIMORE,  MD.,  U.  S.  A. 

MANUFACTURERS  OF  CANNING  EQUIPMENT 


No  matter  what  your  needs.  .  . 

Write  or  wire  us  for  information. 
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TEXAS  RIO  GRANDE  VALLEY  MARKET 

By  “Rio  Grande” 

Special  Correspondent  of  "The  Canning  Trade” 

Grapefruit  Juice  In  Strong  Position — Packers  Have  the 
Market  In  Their  Hands — Better  Accounting  Method  Needed — 
Tomato  Stocks  Cleaning  Up — Kraut  Slow — Offering  Valley 
Packed  Pineapple  Juice. 

McAllen,  Texas,  July  21,  1939. 

HE  MARKET — Grapefruit  juice  retains  its  favor¬ 
able  position,  with  the  demand  for  46  oz.  strong, 
clearly  attesting  to  the  popularity  of  the  product. 
As  advised  last  week,  this  item  has  advanced  to  $1.25, 
f.  o.  b.  Valley,  confirmation  possible  only  when  2’s  are 
also  confirmed  in  goodly  proportion. 

The  concensus  of  opinion  seems  to  be  that  once 
buyers  realize  46  oz.  juice  is  gone,  and  no  longer  pos¬ 
sible  to  secure  further  stocks,  their  attention  will 
naturally  turn  to  No.  2  juice.  The  inevitable  result 
would  then  appear  that  No.  2  juice  would  begin  to  show 
a  steady  advance  in  price.  Today  it  is  still  being 
quoted  at  47  V2  cents,  with  buyers  making  offers  such 
as  50  cents,  delivered.  New  York  City  and  Philadelphia. 

In  consideration  of  the  buyers  ideas  of  price,  it  will 
be  interesting  to  see  how  strong-minded  are  the  juice 
canners,  as  only  the  strongest  minded  of  them  all  re¬ 
main  in  the  running  with  carry-over  stocks.  They  have 
the  juice  market  in  their  hands  if  only  they  knew  it, 
and  can  command  a  fair  price,  if  only  they  will. 

BOOKKEEPING  —  As  an  auditor,  among  other 
things,  the  foregoing  remarks  bid  me  digress  a  moment 
on  pure  undulated  bookkeeping.  A  goodly  portion  of 
my  business  life  has  been  in  the  marketing  and  final 
accounting  of  agricultural  products.  The  most  singular 
thing  noted  in  that  time  is  that  the  majority  of  the 
fresh  fruit  and  vegetable  packers  eventually  go  broke. 
And  the  fundamental  reason  is  poor  accounting  meth¬ 
ods,  and  little  or  no  understanding  of  costs  of  produc¬ 
tion.  Men  can  look  at  a  balance  sheet  plainly  stating 
Net  Worth  $2,000.00  and  Liabilities  $7,000.00,  and  not 
realize  the  business  is  no  longer  theirs,  but  belongs  to 
creditors.  These  men  speak  of  economy  when  they  do 
not  understand  the  meaning  of  economics ;  handle 
money  when  they  do  not  understand  the  philosophy  of 
money;  and  feed  a  nation,  but  forget  they  feed  only 
in  order  that  they  themselves  may  eat. 

It  has  taken  400  years  to  develop  modern  accounting, 
and  it  is  your  correspondents  suggestion  that  these 
accounting  principles  be  given  more  attention.  Correct 
accounting  does  not  tolerate  incorrect  pricing. 

TOMATOES — Though  there  remain  but  a  scant  few 
tomatoes  down  here,  the  price  remains  40  cents  on  I’s, 
and  60  cents  on  2’s.  However,  there  will  be  another 
tomato  crop  in  the  Fall,  and  perhaps  in  another  month 
or  so  we  can  release  another  batch  of  Nupack 
quotations. 

SAUERKRAUT — Still  no  market,  prices  still  un¬ 
settled,  No.  2’s  being  quoted  at  50  cents,  f.  o.  b.  Valley ; 
best  offer,  45  cents. 


PINEAPPLE  JUICE — An  issue  or  so  back  you  were 
advised  pineapple  juice  was  being  offered  out  of  the 
Valley,  the  pineapple  being  obtained  from  Mexico. 
24  2’s  are  being  quoted  at  80  cents,  f.  0.  b.  Plant,  and 
6  lO’s  at  $3.75. 

Mexican  pineapple  has  a  high  sugar  content,  and  is 
much  sweeter  than  the  pineapple  juices  now  on  the 
market.  It  remains  to  be  seen  how  the  public  will  take 
to  this  new  item. 

RAY  B.  STEVENS  PROMINENT  GROCER  DEAD 

Ray  B.  Stevens,  Vice-President  of  Jordan-Stevens  Company, 
prominent  wholesale  grocery  house  of  Minneapolis,  died  on  the 
4th  of  July.  For  many  years  he  was  prominent  in  the  activities 
of  the  National-American  Wholesale  Grocers’  Association  and 
sewed  on  a  number  of  their  committees. 

HARCOURT  GREEN  APPOINTED  SELLING  AGENTS 

The  Harcourt,  Green  Co.,  San  Francisco,  California,  has  been 
made  selling  agent  for  Modern  Packers,  fruit  and  vegetable 
canners  of  Escalon,  California. 

VISITORS  AT  THE  FAIR 

Recent  trade  visitors  at  the  Golden  Gate  International  Exposi¬ 
tion  at  San  Francisco,  California,  have  included  Martin  Johnson, 
of  the  Ryley  Wilson  Grocery  Co.,  Kansas  City,  Mo.;  Mr.  and 
Mrs.  R.  C.  Bundy  and  daughter,  of  Bob’s  Trading  Post, 
Birmingbam,  Ala.;  Mr.  and  Mrs.  Earl  Cady,  Laramie,  Wyo.,  and 
Mi\  and  Mrs.  Robert  Millam,  of  the  Cooper  Co.,  Inc.,  Waco, 
Texas. 

STANDARDS  OF  IDENITY  FOR  CANNED 
TOMATOES 

(Continued  from  page  9) 

minutes  on  a  sieve  (eight  inches  in  diameter  if  the  quantity  of 
the  contents  of  the  container  is  less  than  three  pounds  and 
twelve  inches  in  diameter  if  such  quantity  is  three  pounds  or 
more)  having  two  meshes  to  the  linear  inch  and  the  bottom 
which  is  made  of  wire  of  a  uniform  diameter  of  0.054  inch, 
woven  into  square  meshes  of  a  uniform  inside  diameter  of  0.446 
inch,  equalling  or  exceeding  one-half  of  the  weight  of  water  at 
68°  F.  required  to  fill  the  container,  is  a  reasonable  one  and 
would  promote  honesty  and  fair  dealing  in  the  interest  of  the 
consumers  for  the  reasons  that  the  sieve  of  the  size  described 
permits  the  liquid  and  very  small  pieces  of  tomato  flesh  to  fall 
through  the  openings,  retaining  the  larger  tomato  portions;  one- 
half  at  least  by  volume  of  the  can  is  tomato  meats  of  sufficient 
size  to  serve  the  uses  to  which  consumers  make  of  the  article; 
consumers  can  determine  their  needs  and  make  budgetary  allow¬ 
ances  in  purchasing  the  size  can  best  suited  to  their  needs 
knowing  that  not  more  than  one-half  is  liquid  and  tomato  frag¬ 
ments;  and  it  can  be  precisely  determined. 

2 

It  is  reasonable  and  will  promote  honesty  and  fair  dealing  in 
the  interest  of  consumers  to  specify  a  drained  weight  require¬ 
ment  for  canned  tomatoes  based  on  the  water  capacity  of  the 
container  rather  than  a  drained  weight  requirement  based  on 
the  total  contents  in  the  container  for  the  reason  that  the  can, 
to  the  consumer’s  eye,  is  a  measuring  of  the  quantity  of  drained 
tomato  meats  that  ought  to  be  received;  recent  examination  of 
thousands  of  cans  of  tomatoes  show  that  a  requirement  based 
on  the  water  capacity  of  the  container  would  be  fairer  and 
more  equitable  both  to  the  canner  and  the  consumer;  it  would 
give  the  consumer  a  better  quality  of  tomatoes;  it  could  be 
accurately  determined;  and  it  is  in  accord  with  good  commercial 
canning  practice. 

3 

It  is  reasonable  and  it  will  promote  honesty  and  fair  dealing 
in  the  interest  of  consumers  to  prescribe,  in  a  reasonable  stan¬ 
dard  of  quality  for  canned  tomatoes,  a  method  for  determining 
the  weight  of  water  required  to  fill  a  metal  container  with  lid 
attached  by  double  seam  which  will  include 
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(1)  opening  the  container  without  injuring  the  double  seam, 
removing  contents,  washing,  drying  and  weighing  the  empty 
container. 

(2)  filling  such  container  with  distilled  water  of  a  temperature 
of  68°  F.  to  three-sixteenths  of  an  inch  below  the  top  level  and 
then  weighing  the  container  and  water;  and 

(3)  the  result,  after  subtracting  the  weight  of  the  empty 
container  described  in  (1)  from  the  weight  of  the  container  and 
water  described  in  (2),  is  the  weight  of  water  required  to  fill 
the  container,  for  the  reason  that  the  method  is  definite;  that 
any  method  based  on  can  dimensions  would  be  approximate;  that 
domestic  and  imported  can  construction  differs;  that  calcula¬ 
tions  from  dimensional  measurements  are  not  accurate;  that 
three-sixteenths  of  an  inch  is  the  accepted  and  determined 
measure  of  the  double  seam;  that  the  displacement  method  is 
not  practicable  or  reasonable  for  a  canner  to  use  in  his  factory; 
and  that  the  method  here  recommended  is  in  accord  with  good 
commercial  canning  practice. 

4 

It  is  reasonable  and  will  promote  honesty  and  fair  dealing  in 
the  interest  of  consumers  to  prescribe,  in  a  reasonable  standard 
of  quality  for  canned  tomatoes,  a  method  of  determining  the 
weight  of  water  required  to  fill  containers  other  than  those 
attached  by  double  seam,  which  will  include 

(1)  opening  the  container,  removing  contents,  washing,  dry¬ 
ing  and  weighing  the  empty  container, 

(2)  filling  such  container  with  distilled  water  of  a  tempera¬ 
ture  of  68°  F.  to  the  top  and  then  weighing  the  container  and 
the  water;  and 

(3)  the  result,  after  subtracting  the  weight  of  the  empty 
container  described  in  (1)  from  the  weight  of  the  container 
and  water  described  in  (2),  is  the  weight  of  water  required  to 
fill  the  container, 

for  the  reasons  that  the  method  is  definite;  that  any  method 
based  on  can  or  container  dimensions  would  be  approximate; 
that  domestic  and  imported  container  construction  differs;  that 
calculations  from  dimensional  measurements  are  not  accurate; 
that  when  tomatoes  are  in  containers  with  lids  other  than  those 
attached  by  means  of  a  double  seam  the  lid  is  placed  on  the 
top  of  the  container;  that  the  displacement  method  is  only 
practicable  with  good  commercial  canning  practice. 

5 

A  standard  of  quality  for  canned  tomatoes  based,  as  one  of 
the  factors  to  be  considered,  upon  the  redness  or  height  of  the 
color  of  the  tomatoes  in  the  container  determined  by  taking 
and  removing  from  the  sieve  the  drained  tomatoes  obtained  in 
determining  the  drained  weight  and  cutting  out  and  successively 
segregating  those  portions  in  which  the  red  color  is  least  de¬ 
veloped  until  one-half  by  weight  of  such  drained  tomatoes  have 
been  so  segregated;  by  reducing  such  segregated  portions  to 
a  uniform  mixture  without  removing  or  breaking  the  tomato 
seeds;  by  putting  such  mixture  into  a  black  container  to  a 
depth  of  at  least  one  inch;  by  freezing  such  mixtures  from  air 
bubbles  and  skimming  off  or  pressing  below  the  surface  all 
visible  tomato  seeds;  by  comparing  the  color  of  such  mixture, 
in  full  diffused  daylight  or  its  equivalent,  with  the  blended 
color  of  combinations  of  the  following  Munsell  color  discs,  or 
the  color  equivalent  of  such  discs: 

Disc  1.  Red — 5R  2.6/13  (glossy  finish) 

Disc  2.  Yellow — 2.5  YR  5/12  (glossy  finish) 

Disc  3.  Black — N  1/  (glossy  finish) 

Disc  4.  Grey — N  .4/  (mat  finish)  ; 
and  if  the  redness  or  height  of  the  color  of  such  mixture  is  not 
less  than  that  of  any  combination  of  the  above-described  Munsell 
color  discs  in  which  one-third  of  the  area  of  disc  1  and  not  more 
than  one-third  of  the  area  of  disc  2  (regardless  of  the  exposed 
area  of  discs  3  and  4)  is  exposed,  then  the  color  factor  require¬ 
ment  is  met, 

would  be  reasonable  and  would  promote  honesty  and  fair  dealing 
in  the  interest  of  consumers  in  that,  of  the  thousands  of  cans 
assured  of  getting  tomatoes  with  fairly  well  developed  red 
color,  and  would  be  in  accord  with  good  commercial  practice. 

6 

In  a  standard  of  quality  for  canned  tomatoes,  a  maximum 
allowance  of  one  square  inch  of  tomato  peel  per  pound  of 
canned  tomatoes  in  the  container  as  one  of  the  quality  factors 


would  be  reasonable  and  would  promote  honesty  and  fair  dealing 
in  the  interest  of  consumers  in  that,  of  the  thousands  of  cans 
of  tomatoes  examined  between  July  1,  1937,  and  September  21, 
1938,  representing  the  output  of  388  packers  located  in  all  of 
the  principal  tomato  producing  sections  of  the  United  States  and 
being  a  very  representative  cross  section  of  the  industry,  the 
great  majority  showed  less  than  one  inch  of  tomato  peel  per 
pound  of  canned  tomatoes;  the  consumer  expects  to  get  a 
minimum  amount  of  peel  in  a  can  of  tomatoes;  and  it  is  in 
accord  with  good  commercial  practice. 

7 

In  a  standard  of  quality  for  canned  tomatoes,  a  maximum 
allowance  of  one-fourth  square  inch  of  tomato  blemish  per 
pound  of  canned  tomatoes  in  the  container,  as  one  of  the 
quality  factors,  would  be  reasonable  and  would  promote  honesty 
and  fair  dealing  in  the  interest  of  consumers  for  the  reason  that 
this  quality  factor  has  been  in  force  since  1931  without  change; 
of  the  thousands  of  cans  of  tomatoes  examined  for  this  factor 
but  few  failed  to  meet  the  requirement  and  the  great  majority 
was  well  below  the  tolerance;  and  it  is  in  accord  with  good 
commercial  practice  and  consumer  understanding  of  the  article. 

8 

There  are  no  yellow  varieties  of  tomatoes  canned  and  sold 
under  the  name  of  tomatoes  unqualified. 

Standard  of  Quality 

Based  upon  the  foregoing  findings  of  fact,  conclusions  in 
the  form  of  regulations  which  will  promote  honesty  and  fair 
dealing  in  the  interest  of  consumers  are  hereby  made  and  pro¬ 
mulgated,  as  follows: 

Regulations  under  the  Federal  Food,  Drug,  and  Cosmetic  Act 
for  fixing  and  establishing  a  reasonable  definition  and  standard 
of  quality  for  the  food  known  under  its  common  or  usual  name 
as  canned  tomatoes. 

§  53.041  Canned  tomatoes — Quality,  (a)  The  standard  of 
quality  for  canned  tomatoes  is  as  follows: 

(1)  The  drained  weight,  as  determined  by  the  method  pre¬ 
scribed  in  subsection  (b)  (1),  is  not  less  than  50  per  cent  of  the 
weight  of  water  required  to  fill  the  container,  as  determined  by 
the  general  method  for  water  capacity  of  containers  prescribed 
in  section  10.010  (a) ; 

(2)  the  strength  and  redness  of  color,  as  determined  by  the 
method  prescribed  in  subsection  (b)  (2),  is  not  less  than  that  of 
the  blended  color  of  any  combination  of  the  color  discs  described 
in  such  method,  in  which  one-third  the  area  of  disc  1,  and  not 
more  than  one-third  the  area  of  disc  2,  is  exposed; 

(3)  peel,  per  pound  of  canned  tomatoes  in  the  container, 
covers  an  area  of  not  more  than  1  square  inch;  and 

(4)  blemishes,  per  pound  of  canned  tomatoes  in  the  con¬ 
tainer,  cover  an  area  of  not  more  than  one-fourth  square  inch. 

(b)  Canned  tomatoes  shall  be  tested  by  the  following  method 
to  determine  whether  or  not  they  meet  the  requirements  of 
clauses  (1)  and  (2)  of  subsection  (a): 

(1)  Remove  lid  from  container,  but  in  the  case  of  a  container 
with  lid  attached  by  double  seam,  do  not  remove  or  alter  the 
height  of  the  double  seam.  Tilt  the  opened  container  so  as  to 
distribute  the  contents  over  the  meshes  of  a  circular  sieve  which 
has  previously  been  weighed.  The  diameter  of  the  sieve  used 
is  8  inches  if  the  quantity  of  the  contents  of  the  container  is 
less  than  3  pounds,  or  12  inches  if  such  quantity  is  3  pounds 
or  more.  The  meshes  of  such  sieve  are  made  by  so  weaving 
wire  of  0.054  inch  diameter  as  to  form  square  openings  0.446 
inch  by  0.446  inch.  Without  shifting  the  tomatoes,  so  incline 
the  sieve  as  to  facilitate  drainage  of  the  liquid.  Two  minutes 
from  the  time  drainage  begins,  weigh  the  sieve  and  drained 
tomatoes.  The  weight  so  found,  less  the  weight  of  the  sieve, 
shall  be  considered  to  be  the  drained  weight. 

(2)  Remove  from  the  sieve  the  drained  tomatoes  obtained  in 
(1).  Cut  out  and  segregate  successively  those  portions  of  least 
redness  until  50  per  cent  of  the  drained  weight,  as  determined 
under  (1),  has  been  so  segregated.  Cominute  the  segregated 
portions  to  a  uniform  mixture  without  removing  or  breaking 
the  seeds.  Fill  the  mixture  into  a  black  container  to  a  depth 
of  at  least  1  inch.  Free  the  mixture  from  air  bubbles,  and 
skin  off  or  press  below  the  surface  all  visible  seeds.  Compare 
the  color  of  the  mixture,  in  full  diffused  daylight  or  its  equiva¬ 
lent,  with  the  blended  color  of  combinations  of  the  following 
concentric  Munsell  color  discs  of  equal  diameter,  or  the  color 
equivalent  of  such  discs: 


28 


THE  CANNING  TRADE 


July  2^,  1939 


1.  Red — Munsell  5R  2.6/13  (glossy  finish). 

2.  Yellow — Munsell  2.5  YR  5/12  (glossy  finish). 

3.  Black — Munsell  N  1/  (glossy  finish). 

4.  Grey — Munsell  N  4  (mat  finish). 

It  is  ordered  that  the  regulation  hereby  prescribed  and 
promulgated  shall  become  effective  on  January  1,  1940. 

Issued  this  the  14th  day  of  July  1939. 

(Seal)  Harry  L.  Brown, 

Acting  Secretary  of  Agriculture. 

Order  of  the  Secretary  promulgating  regulations  fixing  and 
specifying  form  and  manner  of  label  statements  for  canned 
tomatoes  which  fall  below  standard  of  quality  and  standard  of 
fill  of  container. 

Pursuant  to,  and  under  and  by  virtue  of,  the  authority  and 
direction  of  the  Federal  Food,  Drug,  and  Cosmetic  Act  (Sec. 
701,  52  Stat.  1055;  21  U.S.C.  371  (e) ;  Sec.  401,  52  Stat.  1046; 
21  U.S.C.  341),  and  based  upon  substantial  evidence  of  record 
at  the  hearing  in  the  above  entitled  matter,  detailed  findings  of 
fact  are  made,  as  follows: 

1 

F'iudings  of  Fact  for  Forw  of  Substandard  Label  Statement 
In  1931,  under  the  McNary-Mapes  Amendment  to  the  Food 
and  Drugs  Act  of  1906  (21  U.S.C.  Sec.  10,  Par.  5,  in  the  case 
of  food)  to  promote  honesty  and  fair  dealing  in  the  interest  of 
the  consumer,  the  Secretary  of  Agriculture,  after  public  hear¬ 
ings,  promulgated  a  regulation  providing  for  the  labeling  of 
canned  foods  that  fell  below  the  applicable  standard  of  quality 
or  fill  of  container,  which  included  canned  tomatoes;  that  such 
regulation  required  the  label  statement  to  indicate  plainly  that 
the  product  was  substandard;  that  the  factors  considered 
essential  to  indicate  plainly  that  the  product  was  substandard 
were  (1)  the  relative  prominence  of  the  statement  on  the  label; 
(2)  such  a  position  of  the  statement  on  the  label  with  respect 
to  the  name  or  a  pictorial  representation  of  the  product  as 
would  make  the  statement  apparent  or  discernible  under  ordin¬ 
ary  conditions  of  purchase  and  sale;  (3)  the  kind  and  size  of 
type  used;  and  (4)  a  statement  to  be  of  such  a  nature  that  it 
would  not  convey  a  misleading  impression;  that  such  a  regula¬ 
tion  embodying  these  factors  has  been  in  force  since  1931 ;  and 
that  essentially  the  same  requirements  are  hereinafter  recom¬ 
mended. 

2 

It  will  be  reasonable  and  will  promote  honesty  and  fair  deal¬ 
ing  in  the  intei’est  of  consumers  in  promulgating  regulations 
providing  for  the  labeling  of  canned  tomatoes  that  fall  below 
the  applicable  standards  of  quality  or  fill  of  container,  to  re¬ 
quire  such  a  label  statement  as  would  plainly  indicate  the 
product  was  below  standard;  that  such  a  label  statement  would 
include  prominence,  position,  display,  type,  clarity  and  cer¬ 
tainty;  and  that  such  a  label  statement  would  indicate  clearly 
and  concisely  that  the  article  failed  to  meet  the  standards  of 
quality  or  fill  of  container  applicable  thereto. 

3 

Such  a  label  statement  will  indicate  plainly  that  the  product 
is  below  standard  if  it  appears  in  connection  with  the  product 
name  or  pictorial  representation  thereof  or  both  such  name  and 
pictorial  representation  so  as  to  be  clearly  visible  under  ordinary 
conditions  of  purchase  and  sale. 

4 

It  will  be  reasonable  and  will  promote  honesty  and  fair 
dealing  in  the  interest  of  consumers  to  require,  on  below  stan¬ 
dard  quality  canned  tomatoes,  the  statement  “Below  Standard 
Quality”  on  one  line  and  “Good  Food — Not  High  Grade”  on  a 
line  below;  to  be  printed  in  type  of  12-point  Cheltenham  bold 
condensed  caps  for  the  first  line  and  for  the  second  line  8-point 
type  of  the  same  style  if  the  quantity  of  the  contents  of  the 
container  is  less  than  one  pound,  and  if  such  quantity  is  one 
pound  or  more  in  type  of  the  same  style,  the  first  line  to  be 
14-point,  and  the  second  line  10-point;  such  statement  to  be 
enclosed  within  a  border,  not  less  than  6  points  in  width,  in 
the  shape  of  a  rectangle;  and  such  statement,  so  enclosed,  to 
be  on  a  strongly  contrasting,  uniform  background,  so  placed  as 
to  be  clearly  seen  when  the  word  “Tomatoes”  or  any  pictorial 
representation  of  a  tomato  is  viewed,  wherever  such  word  or 
representation  appears  so  conspicuously  as  to  be  easily  seen 
under  customary  conditions  of  purchase  and  sale. 


5 

It  will  be  reasonable  and  will  promote  honesty  and  fair  deal¬ 
ing  in  the  interest  of  consumers  to  require,  on  below  standard 
fill  of  container  canned  tomatoes,  the  statement  “Below  Standard 
Fill”  to  be  printed  in  type  of  12-point  Cheltenham  bold  con¬ 
densed  caps  for  the  first  line  and  for  the  second  line  8-point 
type  of  the  same  style  if  the  quantity  of  the  contents  of  the 
container  is  less  than  one  pound,  and  if  such  quantity  is  one 
pound  or  more  in  type  of  the  same  style,  the  first  line  to  be 
14-point  and  the  second  line  10-point;  such  statement  to  be 
enclosed  within  a  border,  not  less  than  6  points  in  width,  in 
the  shape  of  a  rectangle;  and  such  statement,  so  enclosed,  to 
be  on  a  strongly  contrasting,  uniform  background,  so  placed  as 
to  be  clearly  seen  when  the  word  “Tomatoes”  or  any  pictorial 
representation  of  a  tomato  is  viewed,  wherever  such  word  or 
representation  appears  so  conspicuously  as  to  be  easily  seen 
under  customary  conditions  of  purchase  and  sale. 

6 

It  will  be  reasonable  and  will  promote  honesty  and  fair 
dealing  in  the  interest  of  consumers  to  require,  on  canned 
tomatoes  that  fall  below  both  the  standard  of  quality  and  the 
standard  of  fill  of  container  applicable  thereto,  both  the  state¬ 
ments  described  in  paragraphs  4  and  5,  the  one  following  the 
other,  and  enclosed  in  a  single  rectangle. 

7 

The  statement  “Below  U.  S.  Standard”  on  below  standard 
quality  or  fill  of  container  canned  tomatoes  is  indefinite;  is  mis¬ 
leading;  and  conveys  the  impression  to  the  consumer  that  the 
United  States  Government  supervised  the  preparation  of  the 
article. 

8 

The  statement  “slack  fill”  on  substandard  quality  or  fill  of 
container  canned  tomatoes  is  ambiguous;  is  indefinite;  and 
the  meaning  that  is  intended  to  be  conveyed  to  the  consumer  by 
the  words  “slack  fill”  is  uncertain. 

SUBSTANDARD  LABEL  STATEMENT 
Based  upon  the  foregoing  findings  of  fact,  a  conclusion  in  the 
form  of  regulations  which  will  promote  honesty  and  fair  deal¬ 
ing  in  the  interest  of  consumers  are  hereby  made  and  promul¬ 
gated,  as  follows: 

Regulation  under  the  Federal  Food,  Drug,  and  Cosmetic  Act 
for  fixing  and  establishing  a  reasonable  definition  and  standard 
of  labeling  of  substandard  for  the  food  known  under  its  common 
or  usual  name  as  canned  tomatoes. 

§  53.041  Canned  tomatoes — Label  statement  of  substandard 
quality,  (c)  If  the  quality  of  canned  tomatoes  falls  below  the 
standard  prescribed  in  subsection  (a)  of  this  section,  the  label 
shall  bear  the  general  statement  of  substandard  quality  specified 
in  section  10.020  (a),  in  the  manner  and  form  therein  specified; 
but  in  lieu  of  such  general  statement  of  substandard  quality, 
the  label  may  bear  the  alternative  statement  “Below  Standard 

in  Quality  - ,”  the  blank  to  be  filled  in  with  the  words 

specified  after  the  corresponding  number  of  each  clause  of  sub¬ 
section  (a)  of  this  section  which  such  canned  tomatoes  fail  to 
meet,  as  follows:  (1)  “Excessively  Broken  Up”;  (2)  “Poor 
Color”;  (3)  “Excessive  Peel”;  (4)  “Excessive  Blemishes.”  If 
such  canned  tomatoes  fail  to  meet  both  clauses  (3)  and  (4), 
the  words  “Excessive  Peel  and  Blemishes”  may  be  used  instead 
of  the  words  specified  after  the  corresponding  numbers  of  such 
clauses.  Such  alternative  statement  shall  immediately  and  con¬ 
spicuously  precede  or  follow,  without  intervening  written, 
printed,  or  graphic  matter,  the  name  “Tomatoes”  and  any 
statements  required  or  authorized  to  appear  with  such  name 
by  section  53.040  (b). 

§  53.042  Canned  tomatoes — Label  statement  of  substandard 
fill,  (b)  If  canned  tomatoes  fall  below  the  standard  of  fill  of 
container  prescribed  in  subsection  (a)  of  this  section,  the  label 
shall  bear  the  general  statement  of  substandard  fill  specified  in 
section  10.020  (b),  in  the  manner  and  form  therein  specified. 

It  is  ordered  that  the  regulations  hereby  prescribed  and  pro¬ 
mulgated  shall  become  effective  on  January  1,  1940. 

Issued  this  the  14th  day  of  July  1939. 

(Seal)  Harry  L.  Brown, 

Acting  Secretary  of  Agriculture. 
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WHERE  TO  BUY 

- the  Machinery  and  Supplies  you  need,  and  the  Leading  Houses  that  supply  them. 

Consult  the  advertisements  for  details. 


ADHESIVES. 

Dewey  &  Almy  Chemical  Co.,  Cambridge,  Maas. 

ADJUSTERS  ior  Detachable  Chaina. 

Frank  Hamachek  Mach.  Co..  Kewaunee.  Wia. 

AGITATORS 

Hamilton  Kettle  Works  Co.,  Hamilton,  Ohio. 
Baskets,  Wire,  Scalding,  PickUng.  etc.  See 
Cannery  Supplies. 

BASKETS,  Picking. 

Planters  Mfg.  Co.,  Portsmouth,  Va. 

Riverside  Manufacturing  Co.,  Murfreesboro,  N.  C. 

BEAN  SNIPPER,  Green  String. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


BEET  MACHINERY. 

Ayars  Machine  Co.,  Salem,  N.  J. 
Berlin^Chapman  Co.,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

A.  K.  Robins  &  Co.,  Inc.,  Balttmore,  Md. 

BELTS.  Cloth,  Rubber,  Wire,  Etc. 
Berlin-Chapman  Co.,  BerUn,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls.  N.  Y. 
Globe  Woven  Belting  Co.,  Inc.,  Buffalo,  N.  Y. 
La  Porte  Mat  and  Mfg.  Co.,  La  Porte,  tad. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

BLANCHERS.  Vegetable  and  Fruit. 

Ayars  Machine  Co.,  Salem,  N.  I. 
BerUn-Chapman  Co..  Berlin,  Wis 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  lU. 

A.  K.  Robins  &  Co.,  Inc..  Baltimore,  Md. 

BOILERS  AND  ENGINES,  Steam. 
BerUn-Chapman  Co.,  BorUn,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

BOOKS,  on  Canning.  Formula,  Etc. 

A  Complete  Course  in  Canning. 

A  History  of  the  Canning  Industry. 

The  Almanac  of  the  Canning  industry. 

BOX  (Corrugated)  SEALING  MACHINES. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

BOXES.  Lug.  Field,  Metal. 

Berlin-Chapman  Co.,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Frank  Hamachek  Mach.  Co.,  Kewaunee,  Wis. 

BOXING  MACHINES. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Westminster  Mach.  Wks.,  Westminster,  Md. 

BROKERS. 

Phillips  Sales  Co.,  Cambridge,  Md. 

BURNERS,  Oil,  Gas,  Gasoline.  Etc. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

CAN  MAKERS'  MACHINERY. 

Cameron  Can  Mchy.  Co.,  Chicago,  Ill. 


CANNED  FOODS. 

Phillips  Packing  Co.,  Cambridge,  Md. 

Phillips  Sales  Co.,  Cambridge,  Md. 

CANS.  Tin,  All  Kinds. 

American  Can  Co.,  Now  York  City. 

Continental  Can  Co.,  New  York  City, 

Crown  Can  Co.,  Philadelphia,  Pa. 

Heekin  Can  Co.,  Cincinnati,  Ohio. 

National  Can  Co.,  Inc.,  New  York-Baltimore. 
Phelps  Can  Co.,  Baltimore,  Md. 

Phillips  Can  Co.,  Cambridge,  Md. 

CAN  SEALING  COMPOUND. 

Dewey  &  Almy  Chemical  Co.,  Cambridge,  Mass. 

CAN  TESTING  MACHINERY. 

Cameron  Can  Machinery  Co.,  Chicago,  Ill. 


CAN  WASHING  MACHINES. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


CANNERY  SUPPLIES. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  tad. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sinclair-Scott  Co.,  Baltimore,  Md. 

CAPPING  MACHINES,  Soldertag. 

Ayars  Machine  Co.,  Salem,  N.  I. 

Food  Machinery  Corporation,  Hoopeston,  III. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

Capping  Steels,  Soldering.  See  Cannery  Sup. 

CARRIERS  AND  CONVEYORS,  SpiraL 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

Catsup  Machinery.  For  the  preparatory  work: 
see  Pulp  Mchy. 

CHAIN  ADJUSTERS. 

F.  Hamachek  Machine  Co.,  Kewaunee,  Wis. 

CLEANING  AND  GRADING  MACHY.,  Fruits. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niag[ara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hooi>eston,  Ill. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sinclair-Scott  Co.,  Baltimore,  Md. 

CLOCKS,  Process  Time. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

CLOSING  MACHINES,  Open  Top  Cana. 

Cameron  Can  Mchy.  Co.,  Chicago,  Ill. 

CONVEYORS  AND  CARRIERS,  Canners. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 
Globe  Woven  Belting  Co.,  Inc.,  Buffalo,  N.  Y, 

La  Porte  Mat  &  Mfg.  Co.,  La  Porte,  tad. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

COOKERS,  Continuous,  Agitating. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 
Hamilton  Kettle  Works  Co.,  Hamilton,  Ohio. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

COOLERS,  Continuous. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


COPPER  COILS,  ior  tanks. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 
Hamilton  Kettle  Works  Co.,  Hamilton,  Ohio. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  tad. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

Copper  Jacketed  Kettles.  See  Kettles,  Copper. 

CORN  COOKER-FtaLERS. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

CORN  CUTTERS. 

Berlin-Chapman  Co.,  BerUn,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 
Morral  Bros.,  Morral,  Ohio. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

The  United  Co.,  Westminster,  Md. 

CORN  HUSKERS  AND  SILKERS. 

BerUn-Chapman  Co.,  BerUn,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  lU. 
Morral  Bros.,  Morral,  Ohio. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

Ihe  United  Co.,  Westminster,  Md. 


CORN  SHAKERS. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  BerUn,  Wis. 

ChishoUn-Ryder  Co.,  Niagara  Falls,  N.  Y. 

A,  K,  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

CORN  TRIMMERS 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Mach.  Corp.,  Hoopeston,  Ill. 

Sinclair  Scott  Co.,  Baltimore,  Md. 

United  Co.,  Westminster,  Md. 

CRANES  AND  CARRYING  MACHINES. 
BerUn-Chapman  Co.,  BerUn,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
food  Machinery  Corporation,  Hoopeston,  Ill. 

A.  K,  Robins  &  Co,,  Inc.,  Baltimore,  Md. 

CRATES,  Iron  Process. 

BerUn-Chapman  Co.,  BerUn,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  lU. 

A,  K.  Robins  &  Co,,  Inc.,  Baltimore,  Md, 

CUTTERS,  Vegetable,  Mincemeat,  Etc. 

Chisholm-Ryder  Co.,  Niagara  FaUs,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

DECORATED  TIN  (or  Cans,  Caps,  Etc.), 

American  Can  Co.,  New  York  City. 

Continental  Can  Co.,  New  York  City. 

Crown  Can  Co.,  Philadelphia,  Pa. 

National  Can  Co.,  New  Yorfc-Baltlmore. 

DEXTROSE,  Sugar. 

Corn  Products  Sales  Co.,  New  York,  N.  Y. 

ENAMELED  BUCKETS,  PAILS,  Etc. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

F.  H.  Langsenkamp  Co.,  IndlanapoUs,  tad. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

ENSILAGE  DISTRIBUTORS. 

Frank  Hamachek  Mach.  Co.,  Kewaunee,  Wis. 

EVAPORATING  MACHINERY. 

BerUn-Chapman  Co.,  BerUn,  Wis. 

EXHAUST  BOXES. 

Ayars  Machine  Co.,  Salem,  N.  J. 

BerUn-Chapman  Cte.,  BerUn,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  lU. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

FACTORY  TRUCKS. 

BerUn-Chapman  Co.,  BerUn,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N,  Y. 

Food  Machinery  Corporation,  Hoopeston,  Rl. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

FIBRE  CONTAINERS  for  Food  (not  hermetfcaUv 
sealed). 

American  Can  Co.,  New  York  City. 

Continental  Can  Co.,  New  York  City. 

FILLING  MACHINES,  Can. 

Ayars  Machine  Co.,  Salem,  N.  J. 

BerUn-Chapman  Co.,  BerUn,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

E.  J.  Judge,  Alameda,  Cal. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

FINISHING  MACHINES,  Catsup,  Etc. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Rl. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  tad. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

GENERAL  AGENTS  ior  Machinery  Mfrs. 
BerUn-Chapman  Co.,  BerUn,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Rl. 

F.  H.  Langsenkamp  Co.,  IndianapoUs,  tad. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

GLASS  LINED  TANKS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corroration,  Hoopeston,  Rl. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  tad. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

HYDRAULIC  CONVEYING  EQUIPMENT. 
BerUn-Chapman  Co.,  BerUn,  Wis. 

Chisholm  Ryder  Co.,  Niag2ura  Falls,  N.  Y. 
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INSURANCE,  Canncn. 

Canners'  Exchange,  Lansing  B.  Warner,  Chicago. 
Jacketed  Kettles.  See  Kettles,  Copper. 

lACKETED  PANS,  Steam. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  111. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

KETTLES,  Copper,  Pl^  or  Jacketed. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 
Hamilton  Kettle  Works  Co.,  Hamilton,  Ohio. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

Kettles,  Cameled.  See  Glass-Lined  Tanks. 

KETTLES,  Process. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagtara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

KNIVES,  Miscellaneous. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  HooMston,  Ill. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sinclair-^ott  Baltimore,  Md. 

KRAUT  CUTTERS. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  HI. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

KRAUT  MACHINERY. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

LABELING  MACHINES. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

Morral  Bros.,  Morral,  Ohio. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Westminster  Mach.  Co.,  Westminster,  Md. 

LABEL  MANUFACTURERS. 

Gamse  Litho.  Co.,  Baltimore,  Md. 

R.  J.  Kittredge  &  Co.,  Chicago.,  Ill. 

IHedmont  Lal^l  Co.,  Bedford,  Va. 

Simpson  &  Doeller  Co.,  Baltimore,  Md. 

LABORATORIES,  for  Analyses  of  Goods.  Etc. 
National  Canners  Assn.,  Washington,  D.  C. 

MILK  CONDENSING  AND  CANNING  MCHY. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

MIXERS 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Hamilton  Kettle  Works  Co.,  Hamilton,  Ohio. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

OYSTER  CANNERS'  MACHINERY. 
Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

A.  K.  Robins  &  C^.,  Inc.,  Baltimore,  Md. 

PAILS,  Rubber. 

Dewey  &  Almy  Chemical  Co.,  Cambridge,  Mass. 
PASTE.  CANNERS'. 

Dewey  &  Almy  Chemical  Co.,  Cambridge,  Mass. 
F.  H.  Langsenkamp  &  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

PEA  HULLERS  AND  VINERS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

F.  Hamachek  Mach.  Co.,  Kewaunee,  Wis. 
Sinclair-Scott  Co.,  Baltimore,  Md. 

PEA  AND  BEAN  SEED. 

Associated  Seed  Growers,  Inc.,  New  Haven,  Conn. 
Gallatin  Valley  Seed  Co.,  Bozeman,  Mont. 

D.  Landreth  Seed  Co.,  Bristol,  Pa. 

Rogers  Bros.  Seed  Co.,  Chicago,  Ill. 

F.  H.  Woodruff  &  Sons,  Milford,  Conn. 

PEA  CANNERS'  MACHINERY. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

F.  Hamachek  Mach.  Co.,  Kewaunee,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Slnclalr-Scott  Co.,  Baltimore,  Md. 


PEA  VINER  FEEDERS 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

F.  Hamachek  Mach.  Co.,  Kewaunee,  Wis. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

PEELING  KNIVES. 

Ayars  Machine  Co.,  Salem,  N.  J. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

PEELING  TABLES,  Continuous. 

Ayars  Machine  Co.,  Salem,  N.  J. 
Berlin-Chapman  Co.,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  HI. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


PINEAPPLE  MACHINERY. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  HI. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

PRESERVERS'  MACHINERY. 

Chisholm-Ryder  Co.,  Niagara  Falla,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  HI. 
F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

PULP  MACHINERY. 

Ayars  Machine  Co.,  Salem,  N.  J. 
Berlin-Chapman  Co.,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corooration,  Hooroston,  HI. 
F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


PUMPS,  Air,  Water,  Brine,  Syrup. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


SEALING  MACHINES,  Box. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


SCALDERS,  Tomato,  Etc. 

Ayars  Machine  Co.,  Salem,  N.  I. 

Berlin-Chapman  Co.,  BerUn,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  HI. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

SEEDS,  Canners',  All  Varieties. 

Associated  Seed  Growers,  Inc.,  New  Haven,  Conn. 
Gallatin  Valley  Seed  Co.,  Bozeman,  Mont. 

D.  Landreth  Seed  Co.,  Bristol,  Pa. 

Rogers  Bros.  Seed  Co.,  Chicago,  Ill. 

F.  H.  Woodruff  &  Sons,  Milford,  Conn. 


SEWAGE  DISPOSAL. 

Berlin  Chapman  Co.,  Berlin,  Wis. 

CMsholm  Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Mach.  Corp.,  Hoopeston,  HI. 

A.  K.  Robins  &  C^.,  Inc.,  Baltimore,  Md. 

SHEET  METAL  WORKING  MACHINERY. 

Cameron  Can  Mchy.  Co.,  Chicago,  HI. 


SIEVES  AND  SCREENS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
The  United  Co.,  Westminster,  Md. 


SILKING  MACHINES. 

Berlin-Chapman  Co.,  Berlin,  Wis. 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 
Food  Machinery  Corporation,  Hoopeston,  Ill. 
A.  K.  Robins  &  Co.,  Inc.,  Beiltimore,  Md. 
The  United  Co.,  Westminster,  Md. 


SPEED  REGULATING  DEVICES  (for  Machines. 
Belt  Drives,  Etc.). 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

E.  J.  Judge,  Alameda,  Cal. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


STENCILS,  MarUnq  Pots  and  Brushes,  Brass 
Checks,  Rubber  and  Steel  Type,  Burning 
Brands,  Etc. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 


STIRRERS  FOR  KETTLES. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  HI. 
Hamilton  Kettle  Works  Co.,  Hamilton,  Ohio, 
r.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

STRING  BEAN  MACHINERY. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  HI. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

SUGAR. 

Com  Products  Sales  Co.,  New  York,  N.  Y, 

SYRUPING  MACHINES. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

E.  J.  Judge,  Alameda,  Calif. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

TANKS,  Metal. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  HI. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

TANKS,  Glass  Lined,  Steel. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  HI. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

TANKS,  Wooden. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Comoration,  Hoopeston,  Ill. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

TOMATO  CANNING  MACHINERY. 

Ayars  Machine  Co.,  Salem,  N.  J. 

BerUn-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  FaUs,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  Ill. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

TOMATO  JUICE  MACHINERY. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  lU. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

TOMATO  PEELING  MACHINE. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

TOMATO  SEED. 

Associated  Seed  Growers,  Inc.,  New  Haven,  Conn. 
D.  Landreth  Seed  Co.,  Bristol,  Pa. 

F.  H.  Woodruff  &  Sons,  Milford,  Conn. 

TOMATO  WASHERS. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  111. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

VACUUM  PANS 

Hamilton  Kettle  Works  Co.,  Hamilton,  Ohio. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

VEGETABLE  CUTTERS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

VINERS  AND  HULLERS. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Frank  Hamachek  Mach.  Co.,  Kewaunee,  Wis. 
Sinclair-Scott  Co.,  Baltimore,  Md. 

WASHERS,  Can  and  Jar. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

WASHERS,  Fruit,  Vegetable. 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corporation,  Hoopeston,  ni. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 
Sinclair-Scott  Co.,  Baltimore,  Md. 

The  United  Co.,  Westminster,  Md. 
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The  Sixth  Edition  of 
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A  complete,  practical  and  up-to-date  canners'  text¬ 
book,  answering  any  questions  that  may  arise  relative 
to  proper  methods  of  canning.  It  covers  every  phase 
of  processing  vegetables,  fruits,  fish,  meats,  soups, 
preserves,  jellies,  sauces,  etc. 


THE  CANNING  TRADE 

The  Canned  Foods  Authority 

BALTIMORE  20  s.  gay  street  MARYLAND 


C  aimer 
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Prepail 


Size  6x9,  360  pases.  Beautifully  Bound. 
Stamped  in  Gold. 


PLANTS 

OF  THE 


PHELPS  CAN  CO 

MANUFACTURERS  OF 

TIN  CANS 

CAPACITY  600  MILLION  CANS  PER  YEAR 


MAIN  OFFICE 

BALTIMORE  MD.^ 


FOR  A  LONGER  LAXTON  SEASON 


Glacier  (3  days  earlier)  Dark  Podded  Thomas  Laxton  •  Teton  (3  days  later) 

Fully  resistant  to  fusarium  wilt  Fully  resistant  to  fusarium  wilt 

Bred  and  grnirn  by 

Associated  Seed  Groiuers,  Inc. 

Neu)  haven,  Connecticut 

Write  us  for  particulars  of  this  important  series 


